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TURNER! 





TO SMOKEHOUSE 


,_ DIAGRAM SHOWS | 
TYPICAL APPLICATION 


EMPTY CAGES 















































SWITCH SWITCH J JF 
sai , << © i. 7, = 
a 
The Globe Rail Turner receives loaded trolley 
traveling from sausage stuffing room, smoke- _ 
house alley or other heavy traffic area to loading 4 
dock and automatically rotates it 180° to align 
ith i i . Trolley i t on it 
— ae a in ee 8 annie = iti ~| Diagram shows filled sausage cages a 
way 1n seconds! ere’s no wasted time or dam- moving directly to smokehouse with- 
aged products caused by slow, clumsy back  cace out being back switched. Rail turner, 
switching in congested areas! Turner need not placed along spur, simply rotates 
be reversed to receive next trolley because its es Cee eee eee ee 
i - line it up with opposing rail system. 
two supporting hangers, located on opposite 
sides of rail section, line up with tracking at <n gt 
each end of turner. TABLE 4 
The Globe Turner can be powered by either en ne ee 








pneumatic air or electrical system from push » 4 


button or air valve controls and it is designed 
for installation in any rail system. Rail 4” x 244” ed 
is provided. Rail length and hanger weight can 


be regulated to fit customer’s requirements. THE GLOBE 
For full details, : i - 
ing Department or have the nearest Globe represenronve «©6©§ COMPANY 


call on you. 


Representatives for Europe and Middle East: Seffelaar & Looyen, 90 Wal- 4000 S. Princeton Ave. Chicago 9, Illinois 
deck Prymontkade, The Hague, Netherlands. THE } 





field-fresh |» © | » ready-to-use 
Red Sweet Peppers 


The original diced red sweet peppers. Always first in acceptance. 

The Cannon program of agricultural research, laboratory control, Federal 

grading, and modern canning methods keeps them always first in 

1 &- a nr non quality. Ample supplies available because of expanding growing areas 
. in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
Foods® into appetizing, bright red cubes that you use right from the can. 
since 1901 Exclusive heavy pack cuts storage/handling costs; buy the best and save. 


BRIDGEVILLE, DELAWARE Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 


H. P. Cannon & Son, Inc. ° Main Office — Bridgeville, Del. ° Plants — Bridgeville, Del.; Dunn, N. C. 
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A PFIZER PFABLE 











THEY PUT HER IN THE LINE, SECOND ROW, THIRD FROM THE LEFT IN THE 6A 
BIGGEST THEATER IN TOWN. TO 


ae 
Protect your featured performer against color- @ 
MORAL: fading with low-cost, easy-to-handle Pfizer 


er oe oe oe oe Oe hoe Oe Oe 





e 
sd a Pro 
* oth 
t M eff 
7 ami 
_~ e tho 
" co lun 
SHE MIGHT HAVE BEEN THE PRIDE ay HORBATE pre 
OF HER OWN HOME TOWN, e ta 
BUT SHE FADED FAST UNDER * ro ce 4 pic! 
THE LIGHTS.“ . -  e the 
ee eee Ree eee for 
the 


4 THE NATIONAL PROVISIONER, APRIL 29, 1961 THE N 








RIBBON AT THE COUNTY 
® FAIR FOR HER GOOD LOOKS.. 





UT THE GOIN6 WAS ROUGH FOR ALITILE WHEN FINALLY SHE Lance % spoT 
CAL FROM THE COUNTRY, AND SHE BEGAN 
TO LOSE THAT CORN*FED GLOW. 


Protect not only hams but franks, bacon and 

, other processed meats against color-fading... 

,. efficiently, economically. Just add a small 
amount of Pfizer Erythorbic Acid or Sodium Ery- 
thorbate to the chop for franks, bolognas or 
luncheon meats. Spray a solution of either on 

©} = presliced hams and bacon. Add sodium erythor- 
bate to the pump pickle for hams or to the curing 
Pickle for corned beef. Your products will have 
the eye-appeal to insure they'll be sell-out per- 
formers. Mail this coupon today to get more of 
the facts. 
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. WHEN SHE COPPED A BLUE .. AND WINNING WAYS, NOTHING WOULD 
DO BUT TO TRY SHOW BIZ IN THE BI6 CITY. 





















OF HER OWN, EVEN WITH FEATURE 
BILLING SHE COULDN'T ORAWA NOTICE 























ea iii A aii 
| CHAS. PFIZER & CO.,INC. | ccltgmmmenren, 
CHEMICAL DIVISION + » 8 
1 BROOKLYN 6, NEW YORK 
i Please send me 
1 Technical Bulletin 100, CH aerate 
y Pfizer Products for D | V | S 0 , 
| the Meat Industry , 
! And a working sample of t 
| (1 Pfizer Erythorbic Acid L Pfizer Sodium Erythorbate 
I t 
1 NAME t 
TITLE t 
\ COMPANY 
| ADDRESS 
y CITY STATE ' 
t NP 
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Is the U-Cop-Co man a square? 


In some circles the U-Cop-Co man, frankly, is 
regarded as something of a square. These people 
fail to understand his single-minded devotion 
to the job he loves best: that of supplying 
U-Cop-Co gelatins swiftly and abundantly to 
meet the special requirements of his customers. 

If you're a user of gelatins you'l/] find it no 
trick at all to get on friendly terms with your 
U-Cop-Co man. You're the type he understands. 

Why not call him collect right now? Tell him 
in no uncertain terms you'd like free samples of 
gelatins matched to your needs. (While you're 
at it, pry out of him the facts about the “thrifty- 
fifty’ —the square 50 lb. U-Cop-Co box.) 


Whether you make cakes, candy or knock- 
wurst, you'll find U-Cop-Co quality and service 
are the best friends your product ever had. 


Division of Wilson & Co., Inc. 
UNITED CHEMICAL AND ORGANIC PRODUCTS 
Piummer St. and Wentworth Ave., Calumet City, Illinois 
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PROTECTS 























CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 
WALLERSTEIN COMPANY 


} Division of Baxter Laboratories, Inc. 
ux-/ Staten Isiand 3,N. Y. 


™ today for a free sample and bulletin. 
linois 
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RE-THINA 


YOUR MANUFACTURING PROCESS 


Conveyor systems designed and engineered by 


St. John can achieve cost reductions you want CONVEYORIZE 


—anywhere in your plant. 








Re-thinking your present layout into a modern, 
conveyorized system can make it as competi- 
tive as completely new facilities. With minimum 
investment you lower your costs by reducing 
labor, eliminating plant congestion and increas- 
ing production. 


St. John engineers, with the experience gained 
in modernizing hundreds of plants can suggest 
a simple re-adjustment in your processing 
operation that can make it profitable. And, of 
course, St. John can also design and build new 


types of conveyors and conveyor equipment for ST. 3oQOoH N ae &. 3 


every purpose. 5800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 








> . = 





Overhead and 


Floor Conveyor 





wt gee P Oe it 
o “Famous ™, 
ee ' g for % 
Re-thinking is a St. John specialty. Let us show A 2 ss & 
% Stainless” £ 


“3 
ho 
ec 
tans ene 
P>>>>> CCRC 


you how it can work in your plant now. 
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“CUTMIX:. TOPS with PORK or BEEF! 





F... efficient, versatile, are just a 
few of the reasons why Karl Ehmer 
Inc. utilizes CUTMIX for both pork and 
beef. ‘‘At home” with either type meat, 
CUTMIX has made the products of 
Karl Ehmer household words for de- 


pendable, delicious, and _ nutritious 


meat products. 


The CUTMIX installation of Karl Ehmer 
Inc. is only one of the many such in- 
stallations throughout the country that 
have found it profitable to install CUT- 
MIX in their establishments. In every 
installation, CUTMIX has provided the 


Says... 
Otto Prugel 


Sausage Foreman 


Karl Ehmer Inc. 
Queens N.Y. 


answer to efficient production and su- 
perior products. 


CUTMIX is available in 8 sizes from 
60 to 800 Ibs. Only the CUTMIX has 
the exclusive new patented cover and 
knife design which is essential to pro- 


duce a superior emulsion and a more 
tender hamburger with less fry-away. 


Whether your business is sausage 
manufacturing or portion control frozen 
meat specialties or BOTH there is a 
CUTMIX to fit your operation. Call 212 
WA 5-0980 for a product demon- 
stration. 


K. C. SEELBACH CO. Inc., 260 West Broadway, New York 13, N. Y. 


Exclusive Distributor for Kramer-Grebe in United States and Canada 
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New MID raplitinde allow higher yield. 
Get that yield with Brifisol® and hold your quality. 
GET BETTER COLOR, FLAVOR, AND TEXTURE 


® Use Less Brifisol To Match Yields Of Other Phosphates 
@ Instant Brine Penetration For Faster Production 


@ High Solubility Eliminates Clogging of Lines and Needles 
© Longer Shelf Life Through Bacteriological Control 
© Brifisol Eliminates “Snow” Formation 


Backed by over 30 years of polyphosphate 
manufacturing experience. 


REE ee 
White today! 


BHENCHISEHR Inc. 


_Y. 845 BROAD AVENUE e RIDGEFIELD, NEW JERSEY 





— The Source for Brifisol Polyphosphates and Poly-Clip® Progressive Clipping Machines 


nities ee 


BALANCED 
SEASONING 


a 


BALANCED FLAVOR 








For balanced flavor, pungency and 
unvarying performance look to 
Heller frank and wiener seasonings 


@ Looking for a different flavor, a subtle distinction, an intriguing 
tang to tempt new appetites? 


Or perhaps you’d welcome a more uniform performance from your 
present formulas—or a distinctive taste to satisfy a nostalgic prefer- 
ence of climate, geography or tradition. 


Whatever your seasoning problems, look for your answers to Heller 
Flavor-balanced Frank and Wiener Seasonings. For here are fifty-three 
standard formulas and hundreds of special flavors of proven success. 


Heller quality and flavor-balance are maintained by Heller research, 
and by scientific control of the flavor importance of each spice used—a 
guarantee of uniformity in your franks and wieners day after day,. year 
after year. And these premium-value seasonings cost not a penny more. 


Write for free usable samples, and Heller’s new 
book, “Sausage Formulas and Seasonings”’ 


$ 


B. Heller & Company 


3925 S. CALUMET AVE., CHICAGO 53, ILLINOIS 





ce aee adh NO POCKETS. Ng LEAKERS 
DUAL LOAF MOLD 


Mepaco No. 108 Dual Loaf 


Mepaco No. 121 Dual Loaf 
Mold Stuffing Device 


Mold Unloader 


The Mepaco Duaf Loaf mold, used with appropriate Mepaco equip- 
ment, yields a meat loaf which is square, firm and meticulously uni- 


form .. . ideal for ultra-modern, high-speed slicing and wrapping 
machines. 


NO LEAKERS because Mepaco’s exclusive Spring Tension Lid holds 
product firm while it cooks and cools; there are no pockets or bulges; 
to disrupt vacuum efficiency. Loaf is uniform because Mepaco’s} 


exclusive dual construction does not allow mold to lose its shape 
or become oval. 


UNIFORM SIZE because Mepaco Stuffer exerts such finite control] 
that each loaf is consistent with each other loaf, exactly as pre-selected.) 
This uniform texture makes frequent check-weighing unnecessary; 
Mepaco No. 424 Dual and the square ends require no trimming. Sizes: 334” x 334”; 378” x 


Mold Cooking Rack ac- = 374. 4” x 4”; 414" x 412”, and all sizes 24” or 27” long as specified. 
commodates molds in a 








horizontal position. EFFICIENCY because the mold is designed to allow complete and © 
Mepaco No. 406 Dual 


eid Cashing Beck even circulation around it, resulting in uniformity of cooking and less 

ing Rac : 2 mee ‘ : 
travels by overhead rail time for cooking and chilling. Handling two molds as one saves time 
into the cooker. and effort. 
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instant solubility in fresh water, 
complete stability in pumping pickle ~ 


curafos formula 11-2 


Curafos Formula 11-2 requires neither special dissolving 
equipment nor long dissolving time. The required 
amount may be dumped directly into a tank of either 
cold or lukewarm fresh water. A short period of agitation 
will then produce a clear Curafos solution. 

To this solution may then be added your standard 
formula of curing ingredients, sugar and salt of any kind 
—brine from rock salt, crushed rock or purified crystal 
salt. And this fully prepared Curafos pickle will never 


settle out to form a sediment in the tanks or lines. 

Curafos Formula 11-2 has these major advantages: 
you get the full benefit from every ounce, and you save 
preparation time. 

Curafos Formula 11-2 is a food-grade phosphate that 
promotes a more stable cured color and the retention of 
soluble proteins. For more information, write to Calgon 
Company, Hagan Center, Pittsburgh 30, Pa., for the 
Formula 11-2 brochure. 


J is a product of Calgon Company - division of Hagan <_(3-) Chemicals & Controls, Inc. 





YOU PICK THE WINNER 





EVERY TIME WITH... 


CUDAHY -s17 CASINGS 


PUT “YOUR BRAND” OUT FRONT IN THE WIENER DERBY 


The odds are all in your favor to roll up sales and boost profits when you use Cudahy sheep or 
pork casings for your wieners and franks. Cudahy Casings are tested for strength to minimize 
casing breakage... fo keep production rolling smoothly. Cudahy Casings are tested again for 
uniformity to give your product a plump, pleasing appearance. 

Your franks are bound to be a favorite with consumers, for Cudahy sheep and hog 
casings let the smoke penetrate deeply to produce a much richer flavor...and they seal in 
all the juicy goodness, 


Ki 


— 


4 





Cudahy searches the world to bring you the finest selection of natural casings . . .79 
different kinds of beef, pork and sheep casings from the four corners of the globe. * 





THE CUDAHY PACKING COMPANY) 


OMAHA, NEBRASKA 





Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal" and “old-fashioned” taste appeal. New KEYNETS ‘practically eliminate break- 
age — thereby reducing casing costs. 
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\NY; KOCH 


RASKA 
- SUPPLIES INC. 


Kansas City 8, Mo., U.S.A. 
iry sausage Phone: Victor 2-3788 


nate break- TWX: KC 225 
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Look to 


KOCH 


WHITE CHINA 


t PAINT...to Stop 
Cooler Mold 


U.S. Pat. 
No. 2,818,344 


ah 






China has saved 
us two repaint jobs!” 
says Mr. Fred A. Plapp 


Superior Meat and Sausage Co. 
Kansas City, Mo. 






“Two years ago we began a comparative 
test between Koch White China paint 
and regular paint. The regular paint had 
heavy mold growth in six months. 
Today, two years later, Koch White 
China is still free of mold. It has not 
cracked, split or peeled. Its durability 
has saved us two repaint jobs in our 
cooler.”’ 


Only KOCH White China Mold 
Inhibitor Paint Offers These 
Benefits: 











* Durable and washable, it will protect 
ceilings and walls for years. 

* Attractive, semi-gloss white finish, it 
looks like fine, white egg-shell china. 

* Damp-proof, White China can be applied 
to cold damp walls and dried in 6-8 hours 
at 70°. 

* Practically odorless when it’s applied 
with clean brushes and paint thinned with 
Koch Odorless Thinner. 


* USDA accepted, a copy of the letter of 
acceptability from the MID will be sent 
upon request. 


SATISFACTION GUARANTEED OR 
YOUR MONEY BACK. USE 
COUPON TO GET SAME DAY 
SHIPMENT OF KOCH WHITE 
CHINA MOLD INHIBITING PAINT. 





KOCH White China is Competitively Priced 
with Paints Not Containing Mold Inhibitor: 


No. 2505 White China Interior Enamel in 
gallon cans per gal. $8.35 


No. 2506 White China Undercoat in 
gallon cans per gal. $6.85 


| tye No. 2503 Odorless Thinner in gallon 
cans per gal. $2.00 


White China is sold in five gallon cans at 
reduction of 35c per gal.; in quarts at a 
premium of 25c per quart. 


REPAINT WITH WHITE CHINA! SEND COUPON TODAY 


KOCH Supplies Inc., Kansas City 8, Missouri, U.S.A. 


Rush White China mold-inhibiting paint as ordered below. If | am not completely 
satisfied, | understand that my money will be refunded. 


; ars. GALS. 5-GALS. cost 
No. 2505 — White China Interior Enamel. 

No. 2506 — White China Interior Undercoat. 
No. 2503—Koch Odoriess Thinner. 
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The big PLUS He 


RESEARCH 








EXPERIENCE 


in Oakite 


PERFORMANCE 








Bright, clean trolley used to look like soiled 
trolley at left. A ten minute soak in Rustripper 
and a quick rinse snapped it back into con- 
dition. Cost: a fraction of a cent. 








Rustripper. cleans 100 meat trolleys 
—for less than a dime 


Yes, one packer stripped his trolley cleaning costs 
to 8)4 cents per 100 trolleys—after switching to 
the Rustripper method. It didn’t take this packer 
long to discover the big “plus” in Oakite Rust- 
ripper: Once trolleys are cleaned with this excep- 
tional compound, it takes a fraction of the time 
to keep them clean! 

And just tally up these benefits: (1) Rustripper 
removes blood, grease, hair and rust from black 
iron and stainless steel trolleys in a single 
operation; (2) Rustripper spares you the time, 
equipment and space problems you may have with 


“Pluses” that help reduce cleaning costs 


acid dips and extra rinsing; (3) Rustripper helps 
eliminate the old bugaboo of rail drippage—by 
creating a soil-free, retentive base for oil. 

Remember, too, that Rustripper goes to work 
with equal efficiency on stainless molds and 
sausage sticks. And with these extra uses, you'll 
appreciate still another Rustripper “plus’’. Its 
solution life, under normal conditions, is two to 
three months! 

For more information on Oakite Rustripper, 
write for FREE fact-filled bulletin. Oakite Prod- 
ucts, Inc., 20A Rector Street, New York 6, N. Y. 






in-plant service + technical experience + research + service 0) A K ITE 
laboratory + engineering laboratory + quality control + guar- : 


anteed materials + helpful manuals + nationwide warehous- 
UD ie, GE 
Est. 1909 
“yea 


ing + service equipment 
Technical Service Representatives in Principal Cities Export Division Cable Address: Oakite rs’ leadership in industrial cleaning 
18 THE NATIONAL PROVISIONER, APRIL 29, 196! 











Ftuchout Htachage 


| — Pa 
SEAL 







PACKAGING MACHINE 








, 

- AUTOMATIC 
BACON 

: PACKAGING 

- mas AVAILABLE WITH DOUBLE CARTON FACILITIES TO 


and » PACK TWO BRANDS SIMULTANEOUSLY WITH BUILT-IN SAFETY 
ul 
CARTON OPENER AND AUTOMATIC INSERTER 





Its Bacon tray is placed on infeed conveyor by bacon 
» to arrangers and carried by intermittent motion to 
this station. Here, the proper carton which has 
automatically moved with bacon tray is opened, 
per and bacon tray is automatically inserted into carton. 
‘od- POSITIVE GLUING OPERATION 
After positive glue application, due to new E-Z Seal 
: : 2 process, cartons are carried into compression section 
which automatically moves completed package into 
shipping container. 
’ This style of bacon package may be automatically priced, code dated, 
and establishment numbers printed to conform with State and Federal regulations. 
PACKERS PACKAGE PHOMMEAEE, bcioae 2 
PHONE ATlas 8-3643 
ws i NOG O R P O: RUA FT MUNCIE, INDIANA 
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PACKERS 
PACKAGE 


E-Z 
SEAL, 


PACKAGING 
MACHINE 














E-Z SEAL BACON CARTONS ARE A NEW SPECIAL 7 
COATED STYLE-- ELIMINATING DEWAXING PROBLEMS ‘ 


SEMI-AUTOMATIC OPERATION AT LOW COST M 


Dispensing style carton is mandrel loaded and operator [his style of bacon package may _ 
places carton in machine. be automatically priced, code dated, 4A 
nd print establishment numbers to “ty 
POSITIVE GLUING OPERATION a 
After positive glue application, due to new E-Z Seal regulations. Ca 


process, cartons are carried into compression section. wi 





DUE TO DESIGN OF MACHINE, BOTH CARTONS AND MACHINE MAY BE CONSTRUCTED a 
TO FLEXIBLE SPECIFICATIONS FOR VARIOUS MEAT PRODUCTS. . 


For Additional Information Phone, Write or Wire 


PACKERS PACKAGE (§ " 'htone atic: 3643 


i ee OR PO. R “A> TE 0 MUNCIE, INDIANA 








ee | 
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| NEW 
UALLON FIBERGLASS 
REINFORCED PLASTIGD 
BIN FOR YOUR 

~— MEAT-PROCESSING 
JOB) 


Press-molded on matched steel 
dies for maximum strength 





Approved by Meat Inspection & Poultry Divi- 
sions, USDA 
Approved by Canadian Dept. of Agriculture — 
Food and Drug Directorate 
Not Subject to requirements of Food Additives 
Amendment of 1958 
Stronger, more rigid than other types of plas- 
tic bins—can be double-stacked or nested to 
save space 
fat, Can't rust or corrode 
Cleans Easier for lowest maintenance cost 
Costs less than ¥2 as much as other approved 
bins 
Measures 28” high, 25%” x 25%” at top, 
> 2042” x 2042” at base 
Weighs only 35 Ibs.—Y3 as much as metal bins 
Available with lid, lid seal and clamp assem- 
bly, and dolly 
This new bin is a smaller version of the press- 
molded 260-gallon Goodyear reinforced plas- 
tics bin which has saved 800 American and 
Canadian meat packers more than $2,000,000. 
Want to know more? Please write Goodyear 
— Corporation, Dept. 914QD, Akron 15, 
io. 








JCTED 








Distributed by: TEE-PAK, INC., Chicago * Le Fiell Co., San Francisco * Manufacturers Co-operative Assn., Chicago 


’ 
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GOODFYEAR 


GOODYEAR AIRCRAFT CORPORATION 











We took a tip 

from mesture and 
headed south : 
for the winter 


When Fall comes to the United States, it is 
Spring in Australia, New Zealand and the Far 
East—and that is when the finest sheep 
casings in the world are available in “down 
under” markets. That is why Mr. Dewied 
personally traveled south in the Fall, to arrange 
for supplies of the finest natural sheep 
casings for your 1961 frank and wiener 
business. 





Now, four months and 40,000 miles of travel 
later, we are ready to supply these casings 

to you. They have been carefully processed 
and critically selected in our own plants 

to meet your needs. They are ready for delivery 
from our several delivery depots at money 
saving prices. They will help you build a 





, ‘ iT) 
better sausage business, with more profits | 


for you. May we serve you? 


Your inquiry would be appreciated. 


DEWIED CASING CO. 


MAIN OFFICE 
P. O. BOX 562, SACRAMENTO, CALIFORNIA 
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THE PURECO CO, 
COLD BLUE LINE 


, drops temperatures to sub-zero in seconds! 


we 





ivel 
: 
sssed 


Pureco Carbon Dioxide liquid sprayed into trucks or railroad cars re- 
duces interior temperatures to sub-zero in seconds. The warm mois- 
livery ture-laden air is flushed out and replaced with cold. dry vapor, thus 
ey PU te E( O A . O preventing “heat shock” from loading temperatures. Time-consuming 


pre-cooling periods are shortened—after loading pull-down periods 
44 4 9 are eliminated— product temperatures remain constant. 
” BEAST CHILLING Pureco CQg Blast Chilling needs no special equipment . . . it acts as 
) an auxiliary to your truck’s normal refrigeration system... mechanical 
units, hold-over systems or “DRY-ICE™. Result... savings in fuel, 
maintenance and product. . 
Pureco “‘DRY-ICE” holds zero temperatures. 
Pureco ““DRY-ICE™ is the coldest (—109°F) solid refrigerant com- 
mercially available. It is simple to use, easy to handle, does not melt 
but passes directly to a gas. The degree of cooling of “DRY-ICE™ can 
be thermostatically controlled by blowers or other simple means. 
Have a trial Blast Chilling demonstration. 
Pureco would like to demonstrate the specific uses of Pureco CO, 
Blast Chilling and **DRY-ICE” to you in your plant under your work- 
ing conditions . . . with no obligation on your part. Call your local 
Pureco representative for details or write: 


IPURE CARBOnNIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO, Service-Distributing Stations In Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 
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TIPPER TIE 
DOUBLE CLIPPER. 


This versatile unit has been field tested 







and is particularly suited for tying all 
types of artifical casings — and for 
NATURAL CASINGS. NOTE THESE 
FEATURES: Portable, weighing only 
26 |bs., operable in wet areas, no 
electrical hazards; all parts are 
stainless steel, chrome plated or 
anodized aluminum; no loose clips, 
easy to clean; only six moving parts, 
no adjustments necessary for different 
size casings, no lubrication required other 


than air lubrication. 


WRITE FOR OUR NEW BULLETIN 
GIVING COMPLETE DETAILS AND SPECIFICATIONS. 


TIPPER TIE, INC. 


407-411 Chestnut Street, Union, New Jersey +" 
MUrdock 7-2345 


*PATENTED U.S.A S“ANADA & FOREIGN = 
‘ 
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GUARD, 
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Non-Chemical Color and Flavér Retainer 


This scientific non-chemical Color fixative preserves the vital, natural 
appearance of prepared Meat Products—not only “on the cut,” but all x 
the way through. 









exactly the 
word for. . 





Keeps bolognas, salamis, meat loaves and processed meats more flavorful 
. LONGER. Increases shelf-life, minimizes spoilage, reduces re-work, 4 
promotes quicker drying of dry and semi-dry products. Improves pre- 
a packaged items, keeping moisture development to a minimum. 


Approved for use in Federally inspected establishments—and doubly x 
aproved by meat men who have tested its bacteria restraining power! 


. and NO CHANGE IN YOUR PRESENT FORMULAS NECESSARY! 


try a sample drum... 


Write or phone today! 





Sole Manufacturers of the Famous 





i FIRSTSPICE me 
FLAVOR-LOK —Natural and Soluble Seasonings 


VITAPHOS — Phosphate for Emulsion Preducts . Unvtng a mifran 4 Dave 
VITA-CURAID —The Phosphate Compound for Pumping Pickle NEW YORK 13, N. ¥ 19 Vestry St 
TIETOLIN —Albumin Binder and Meat Improver 
SEASOLIN —Non Chemical Preserver of Color and Freshness 
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BOSS J CHOP-CUT INCREASES YOUR PROFIT-POTENTIAL 
thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 


time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP «CUT in operation. Write to us 


for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


CUT —the sausage meat chopper 
of patented “Knife-Safe” design !' 













KE at ies 


1. Fresh whole chunk or sliced 7 
frozen meat reduced to finest ~ 
emulsion. - 

2. No need to grind meat before __ 
chopping. 

3. Heavier construction add. 
stamina for longer service. 

4. Higher speeds increase ca- 
pacity, profit potential. q 

5. Bowl revolution counter in- 
creases product uniformity. — 

6. Extremely low temperature rise 
imparted for better emulsions. -_ 

7. Stainless steel knives require — 

honing but little sharpening. — 

. Patented design prevents 

“throwing” of knives. 4 

. Integral nub maintains accu- 

rate knife-bowl clearance. | 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. » 


=e aise 
Ui ot a RR te arate eects LR 








. Size 56 provides 8 knive 
_ 350 pound capacity—50 H 


. Size 70 provides 12 kni 
HP. motor, 

. BOSS unloader empties bov 
in S0-eeconds. 

. Chop-Cut machines of earli 





THE Gnetnnalt wires SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Now out of research 


comes MEAT-TONE 


The Frankfurter Seasoning that 
emphasizes MEATY FLAVOR 


This completely new frank seasoning is totally different! 
It brings out the MEAT taste and was the undisputed choice 
in extensive customer preference testing. 


Retain your present frankfurter business but ADD MEAT-TONE 
seasoned franks to your line for additional sales. Give it 

your own new name, band it distinctively and 

win new customers with a superior tasting product. 


Prove to yourself what MEAT-TONE can do for your business. 
One of our representatives will make up a chopper for you. 


Don’t be satisfied until you test MEAT-TONE. 
Contact us at once for immediate action. 











ENTICE WITH SPICE 


| THE 
BALTIMORE SPICE 


COMPANY 


Baltimore 8, Maryland, U.S.A. 
HUNTER 4-1700 
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NATURAL CASINGS 
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Benth. Levi & Co. Inc. 


ALL BRANCHES JOINING TO SATISFY YOUR CASING NEEDS 
When you buy from Berth. Levi, 
- b ice, integrity, and 
THE CASI NG HOUSE cs emda os ae ae hun natural 
\ . 


¥ casings. ‘ 
3944 South Hamilton Ave., Chicago 9, Illinois Me age. Let us pone a 
\ . have served the entire sausage 


making world for 80 years. 
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FRENCH Steam © 


for edible or inedible rendering 
















NEW! FRENCH 
Mechanical Screw Press 
en inf A. J _ 4 | _ a lighter grease... 

ae iB unburned cracklings . . 
ij at lower cost per ton! 
a  Stalaka 

, » © 


boosts houriy capacity 30-40%, 
Capacity to 2500 pounds of 
pressed cracklings per hour, 
producing cake of 8 to 10% residua! 
fat. New force-feed arrangement, 
improved shaft design and large 
7” diameter barrel assure increased 
production capacity. Electronic feed 
and load controls eliminate manual materials 
handling. Exclusive FRENCH water-cooled cage, 
push-button operation and many other advanced 
features for today’s automated production. 


7 eee 


















FRENCH Horizontal Melter 
Exclusive drive unit permits reduced shaft speeds without loss 
in H.P, for wider range application. Reduces cooking time, as- 
sures quieter, cleaner, more efficient operation. 


FRENCH Azeo Extractor 
The exclusive FRENCH Azeotropic Extractor offers Semi- 
Continuous Operation * Greater Safety * Better Con- 
trol * Low Solvent Inventory * Better Steam and Water 
Economy * Assures Maximum Fat Recovery with Mini- 
mum Handling. 





bien A 





4 
EDS | 
Feather Meal FRENCH THE : R ' N C fa OIL MILL 
Dryer Equipment Hydraulic Curb P 
ral yer Equip ydraulic Curb Presses 
r Woged Plant capacity. Reduces With floating curb. Unusually heavy MACHINERY co. 
Win time without scaling prob- construction for bigger yields and PIQUA, OHIO-U. S.A. 
Pes ae a lighter—more lower operating and maintenance 
e 
able product. Reduces odor. costs, @ MECHANICAL SCREW PRESSES + COOKER-DRYERS 
— @ SOLVENT EXTRACTION PLANTS 


See French first for the finest in rendering equipment ! @ FLAKING AND CRUSHING ROLLS 
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dade... FIRST IN DESIGN ANI 


WHEN YOU BUY production equipment, you are actually buying the talent, 










technique and integrity of the manufacturer. When you buy from Julian, you 
get the combined skills of specialists, the designing talents of professional engi- 
neers and the integrity of Julian workmanship . . . an integrity so well known 
that Julian products have become an industry standard of quality. That’s why 
it makes good sense to call on Julian for equipment that is specific- 
ally designed and engineered to exacting requirements 


for your plant and your production needs. 














JULIAN SMOKEHOUSE INSTALLATIONS are specifically engineered 
for the plants they serve. Everywhere in the industry, you'll find 
Julian smokehouses recognized as the industry standard because of 
their efficiency and long, trouble-free life. That’s why the industry 


has called upon Julian to build more smokehouses than all other 


UAUOUU ENGINEERING CO. 


5127 N. Damen Ave. ® LOngbeach 1-4295 © Chicago 25, Ill. IN 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California é 
Canadian Representatives Mclean Machinery Co. Ltd., Winnipeg, Canada 
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manufacturers combined. 











JULIAN PRE-FABRICATED CHILL CABINETS 
offer you complete flexibility of operation. This 
compact unit is ideal for chilling sausage and 
all meat products. And it doubles as a blast 


freezer for bacon or specialty products. Best 





of all, the skillful Julian design offers you a 
superbly built cabinet that costs less to buy, 
install and operate, yet is the last word in dura- 
bility and efficiency. Here, again, Julian offers 


a unit that is an industry standard of quality. 





JULIAN-INSTALLED steam generators, built by 
Clayton and backed by Julian, are an ideal 
answer to steam requirements ranging from 15 
to 160 H.P. Fully automatic and completely 
self-contained, Clayton Forced Recirculation 
Steam Generators will produce steam within 
five minutes from a cold start. These are com- 
pact units that will easily fit in your present 
plant. Here is a product you can depend on 


...@ product that is an industry standard of 





quality . . . installed by Julian. 





® PRODUCTS THAT ARE AN 
INDUSTRY STANDARD OF QUALITY 
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LAST YEAR ' 
OVER 100,000,000 
POUNDS OF PORK 
AND BEEF WERE l.. 
BOUGHT AND SOLD 
AND DELIVERED BY ( 


| THE TYNAN COMPANY 





we buy meat from you, we own it F.O.B. your The shipping and delivery of meat over long distances q 
plant, and your shipping problems are over. has become a specialized business. We are first, last ; 
and foremost meat merchandisers—but we run a com- 


iF we sell meat to you, our own traffic department plete transportation business also. 


controls your shipment closely en route and on time ; 

deliveries are the rule, not the exception. This new plan provides door-to-door service in trailer 1 Cl 

? and less than trailer quantities. We have a fleet of more 

IF you buy, or sell pork, veal, beef . . . deal in than 100 trucks. Piggy-back or Flexivan service also 
dressed hogs, canned meats, offal . . . Tynan 


, available. 
service can help you. 


ities Ae. 





W.M. TYNAN & CO. 


ELETYPE . Y. 1-300 
76 NINTH AVENUE, NEW YORK 11, N.Y. puone oregon 5.7110 


Seutheastern Office: WILLIAM E. GRAF, TAMPA COLD STORAGE CO., TAmpa 4-1908, TAMPA, FLORIDA cee vOHH 
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" CONVERTER 





for lower cost production 
‘mle Ce’ = and higher quality control: 


---" 


cpa’ wep NVIDMAIE YOUR 
pp” SAUSAGE MAKING 


with these Buffalo machines 


"I'm Higher Quality” 


s 






































MEAT TRUCK 


—> CONVERTER 


{ 


Typical Automated Set-Up  ( emusisier 
for Small Producer... \ 








Plants with as few as 
4 linkers can automate 
to advantage...invest- { 
ment pays off in one 

year through continu- 4 \ 
ous flow and mecha- STUFFING TABLE 
nized handling. Larger 
Made in Uo A. producers use multiple { l { l 
set-ups with continu- 

ous conveyor feeds. 


CONTINUOUS FILLER 











LINKERS 


EMULSIFIER “100”: emulsifies in suspension...no mill- 
like mashing... preserves cell structure for longer shelf 
life...with or without preliminary conversion. 


CONTINUOUS FILLER: the automated connecting link 
between emulsifier and finished product...eliminates 
pulsations and air cavitation for constant weight con- 
trol...a profitable addition for any kitchen with four 
or more linkers. 


CONVERTER: cuts meat insuspension...does not destroy 
cell structure... assures longer shelf life...eliminates air 
pockets... homogenizes completely as it mixes. 


Automatic Machinery for Automated Sausage Making 


PLUS GRINDERS e MIXERS e STUFFERS e CUTTERS 
REPLACEMENT KNIVES e CASING CLEANING MACHINES 





etl 


IL 29, 1961] THE NATIONAL PROVISIONER, APRIL 29, 1961 33 


"JOH E. SMITH’S SONS CO. © 50 BROADWAY, BUFFALO 3, N.Y. © NEW CHICAGO OFFICE: 5681 N. LINCOLN AVE., CHICAGO 45, ILL. © PHONE LONG BEACH 1-4658 












of Specialized Service to write this Story 
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FIFTY YEARS AGO Fredrick B. Cooper started business at the old Produce : 
Exchange in New York City. He originated the first shipments of live 
hogs into this area for local pork processors. 


OVER THE YEARS WE HAVE SOLD MANY MILLIONS OF POUNDS OF 
DRESSED HOGS, LOCALLY AND FOR EXPORT. 


TODAY we solicit representation on an exclusive basis. We offer you a 
completely finished service all the way through. Many firms commission us 
to act as their branch house in the Metropolitan New York area. 


Through inspection, we protect both the buyer’s and seller’s interests. 
If trouble should arise, we are right here on the spot to solve it for you in 


























a friendly manner for all concerned. ad 
lea 
OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR RESPECTIVE tril 
FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. edi 
tur 
anc 
We do a big Lard, Tallow and Grease business, and our excellent Canned pm 
Meat Division handles many brands of imported and domestic meats. An 
ren 
tas 
yma 
FIRST WITH THE bes 
Lay 
AS EASY AS BEST AT THE RIGHT ‘a 
Cost 
- you 
JUST CALL OR WRITE FOR FURTHER INFORMATION to 
lab 
FREDRICK B. COOPER CO., INC. 
gine NEW JERSEY 
25 Broadway, N.Y. 4, N.Y. 4 
CHICAGO PHONE 95 River St., Hoboken, N.J. 
Phone: WHitehall 3-8280 ENterprise 4911 Phone: SWarthmore 2-1900 
Teletype: N.Y. 1-2147 Teletype HOB 1049 
N.Y. 1-2195 
THE 
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De Laval 
centriflow 
process 
produces 
high quality 
_DE-FATTED 
EDIBLE 


PROTEIN 
and 


PRIME 
* BLAND FAT 


ts. 


; The selective meat processor inter- 
yu in 


ested in up-grading products for new 
sources of profit income will want to 
learn more about the De Laval Cen- 
ECTIVE triflow Rendering Process. De-fatted 
edible protein produced at tempera- 
tures below 110°F., is pink in color 
and has the same nutritional values 
as the meat it replaces in sausages. 
An added advantage is that the fat 
rendered is of prime quality, bland in 
taste and a product in demand. One 
yman easily supervises the process 
_ because it is continuous and the De 
Laval equipment is of the self-clean- 
ing type. 

This system can be tailored to 
your particular plant requirements 
to bring you savings in time and 
labor—and new profits. 


ned 


DE LAVAL 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 

5724 N. Pulaski, Chicago 46, III. 

201 E. Millbrae Ave., Millbrae, Cal. 
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ctiorm 


makes 
the 
difference 





@ The all important difference between 
the look of freshness, the bloom that 
assures cleanliness and an unhappy 
customer who has doubts! 


@ ‘‘ARKSAFE"’ crinkled meat covers are 
available for every size and cut of 
meat! The same protective material is 
available in lining form for all types of 

containers, barrels, drums, boxes. 


@ “*ARKSAFE" polyethylene liners for 
drums combine the protective qualities 
of polyethylene with the sellability of 
“see thru" look of cleanliness and 
freshness! 


@ ‘*ARKSAFE" barrel covers, available in 
various constructions to meet your 
needs top off the perfectly protected 
shipping container. 


WRITE today giving your requirements and 
we will send working samples and prices! 





EST. 1896 


ARKELL SAFETY 


BAG COMPANY 
10 EAST 40th STREET, NEW YORK 16, N. Y. © 6345 WEST 65th STREET, CHICAGO 38, ILL. 
PLANTS: CHICAGO, ILL. * NEWPORT NEWS, VA. 


“ARKSAFE” packaging has been the standard of the Meat\Industry for over 
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Thinking “FIRST” of 
your needs and problems 


has made us FIRST 
in the minds of 
our fine customers... 





ww 2 
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Photo: Chicago Historical Society 


Chicago’s FIRST World’s Fair — the Columbian 
1 89 Exposition. Among its splendors was the Palace 
of Fine Arts which, restored, stands in Jackson 
Park as the Museum of Science and Industry. 


f 
/ 
/ 


. + 


The scientific 








of Lasting Importance 


=_. ae 
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U. S. Patents 2668770, 2668771, 2770548, 2770549, 2770550; 2770551 


Griffith introduced the FIRST (and still the only) fused 

19 3 3 curing compound — PRAGUE POWDER. All ingredients are 
inseparably united in balance in every crystal — assuring 
fastest safe, controlled curing. 


Important (irillith “Firsts 


*1933—The ‘fused’ cure, PRAGUE POWDER 
1938—Prague Pickle Percentage Scale 
1938—Vacuum-gas Purification Process 
1945—100% Oil-Soluble Antioxidant 
1949—Seasoning Color, Flavor, Pungency Control 
1951—Antioxidant-type Pork Sausage Seasonings 
1951—Ascorbate (color stabilizing) Seasonings 
1951—Dry Corn Syrup Solids 
1952—Dry Ascorbate Curing Compounds 
1956—Superfine high-speed Sausage Emulsifier, MINCE MASTER 
1957—Bland Soy Protein Emulsifier 





THE GRIFFITH LABORATORIES, INC. 


.... FLASH-FUSED! 


Chicago 9, 1415 W. 37th St. 
Union, N.J., 855 Rahway Ave. 
Los Angeles 58, 4900 Gifford Ave. 





New Trailer for Meat and Mixed Cargoes features 


ROLLING MEAT RAILS AND PARTITION 


Exclusive patented features cut loading costs . . . provide easily-movable wall for combination loads. 


Here’s the new Dorsey Refrigerator 
Van that opens exciting new profit 
opportunities for haulers of meat 
or mixed cargo requiring different 
temperatures: On tracks set in the 
trailer walls, roller-equipped meat 
rails and partition can be easily 
rolled to any point in the body. 


Meat rails are loaded at the rear of 
the trailer, then pushed forward and 
locked in position. By use of an 
optional connector, meat can be 
rolled directly from packing house 
tramrails onto meat rails in the 
trailer without manual lifting. When 
not in use, meat rails can be either 
removed from the trailer or stored 
out of the way overhead. 
































The partition also rolls on the track 
and one man can easily move it to 
any desired point, or lock it (hori- 
zontally) overhead. This Dorsey in- 
novation provides an insulated, self- 
sealing wall with door to separate 
meat, ice cream or frozen food 
from produce, groceries or other 
freight. Profit-minded operators will 
quickly appreciate the advantages 
of this most versatile of refrigera- 
tor vans. 
































ROLLER-WALL can be easily and | oe \HHTs 
quickly moved by one man, also me) ee 
locks overhead when not in use. = | Py 


ONE-MAN UNLOADER (optional) 

lowers meat rail for convenient 

ground-level handling. Meat never 

touches trailer floor. A money-saver 
for store deliveries! 








DORSEY TRAILERS, ELBA, ALA. 


RUSH literature on new conveyor type meat rail refrigerator 
van. 


INC. 


NAME 


TRAILERS 


COMPANY ___- 





ADDRESS — 





DORSEY TRAILERS ‘ ELBA, ALABAMA 


} Subsidiary of The Dorsey Corporation CITY and STATE 





| 
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‘We demanded 
the best... 
and got it!" 





. according to Mr. Glenn Harbour, 
partner, Harbour Meat Co. 


21 Krack Standard 
Refrigeration Units 
hold temperatures 
from —15° to +52° 


This is a typical report on Krack refrig- 
eration equipment performance—Krack 
equipment in action proves it delivers rat- 
ings as stated. 


REPORT from HARBOUR MEAT CO., Tucson, Arizona 


Interviewer: Why was Krack equipment chosen? 
Mr. Harbour: Our plant was designed and built from 
the ground up so we could control meat quality 
through proper processing, cutting and aging. 
Since refrigeration can mean the difference be- 
tween good and bad meat we had to have units 
that would give top performance and depend- 
ability at reasonable cost. Krack standard pro- 
duction units filled our specifications to the letter. 


Interviewer: How is Krack equipment used in your 
freezing and cooling operation? 


Mr. Harbour: Meat is refrigerated in chill room, then 
moved to the processing room which is also 
chilled. Some meat goes to the aging room and 
freezing room. Other cuts are stored in the quick 
freeze room. 


Interviewer: What specific Krack equipment is used? 


Send coupon or phone today .. . 










Mx 
KRACK 





REFRIGERATION 
APPLIANCES, 
42 


Manufacturers of Freon i 
é : FREE 

or Ammonia, Recirculated, t 

Flooded or Direct CATALOG 

Expansion Heat Transfer . 

Equipment gives you data : 
on complete t 
line ' 





INC. 





see how KRACK equipment can give 
you refrigeration dependability at low production unit cost. 


ee ae 


Lemme naenemmneameamenmead 


Wholesaler: Pacific Metals, Ltd. Contractor, Frank Samuels Distributing Co. 


Dressed beef being con- 
veyed from slaughter room 
to chill room. 


At right, one of nine 
KRACK F1700ST ceiling 
units hold room at con- 
stant temperature, humid- 
ity level. 











Mr. Harbour: 2 heavy duty Water Defrost unit 
coolers in the freezing room, 9 high efficiency 
unit coolers in the aging room, 6 chill room unit 
coolers, | 5-ton and | 40-ton evaporative con 
denser, and 2 meat cutting room units. 


Interviewer: Is Krack equipment used exclusively? 
Mr. Harbour: Yes. 


Interviewer: Have Krack units lived up to theit] 
performance ratings? ) 
Mr. Harbour: Our plant has been in operation over @ 
year now and our Krack equipment works per) 
fectly. i 
Interviewer: What are the temperature requirements)! 
Mr. Harbour: Chill room, 36°; aging room, 38°; cut 
ting room, 52°; quick freezer, —15°; holding 
freezer, — 10°. All are thermostatically controlled 








REFRIGERATION APPLIANCES, Inc. 
909 Lake St., Chicago 7, Ill. Phone: MOnroe 6-1141 


A a he ee ee : 2s 
a ee eee eee : en ees 


Address__-_ ~~ 


City__ __Zone___ State___ 
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A New Kind of Animal 


IN A TALK before the recent meeting of 
the National Institute of Animal Agriculture, 
Dr. Herrell DeGraff of Cornell University 
outlined a study he is making to determine 
how much fat we actually eat as distinct from 
the fat calories in our daily available food 
supply. The evidence indicates that national 
average food ingestion is about 2,600 calories 
per person per day rather than the full 3,200 
calories of daily per capita availability. The 
600-calorie difference is food wastage. 
Roughly about two thirds of this wastage— 
about 400 calories—is fat that is trimmed off 
the carcass weight of our meat, cooked out 
of our meat in preparation for the table and 
fat that we leave on our plates. 

While Dr. DeGraff’s findings on actual fat 
ingestion, in contrast with apparent con- 
sumption, will undoubtedly be of value and 
interest to the meat industry, his figure on 
fat wastage is provocative and raises some 
interesting questions. 

What is the cost in feed, labor, land, etc., 
of producing and processing the 400 calories 
per person per day that is wasted? 

What additional fat wastage occurs (in- 
cluding degradation in value to a below-cost 
level) in the conversion of live animals to 
the carcass form? 

Does the production of unwanted fat (even 
though some is salvageable) constitute a dis- 
proportionate burden on the total cost of 
obtaining the protein we do want? 

Perhaps hogs, cattle, sheep, calves, goats, 
etc., are traditionally rather than actually the 
best meat animals. 

Perhaps the geneticists and the biologists 
had better get to work on the invention of 
new animals which will have more of what 
we want and less of what we throw away. 

An animal consisting mostly of muscle, 
with little bone, fat, viscera, skin, horns, 
hoofs, etc., would certainly be an oddity, and 
perhaps incapable of locomotion, outdoor life, 
offense and defense, but if it were an efficient 
convertor of plant food into protein, it might 
be just what we need. 


The 


News and Views 





Mandatory state meat inspection legislation backed by 
the New York State Meat Packers Association has been signed 
into law by Gov. Nelson Rockefeller. The mandatory program, 
to go into effect on January 1, 1962, will be administered by 
the State Department of Agriculture and Markets and will 
cover all slaughtering and processing plants in New York not 
inspected by the State Health Department, New York City or 
U. S. Department of Agriculture. Only slaughtering plants 
now are covered under the voluntary inspection program ad- 
ministered by the State Health Department. How the manda- 
tory program is to be financed will be decided by the agricul- 
ture commissioner after public hearings. A food additives bill 
patterned after the federal law also has been signed by Gov. 
Rockefeller. The commissioner of agriculture and markets also 
will administer that act, effective July 1, 1961. There is provi- 
sion for a two-year grace period in which manufacturers may 
establish the safety of food additives not covered by the fed- 
eral law because they don’t move interstate. 

In Michigan, meat inspection legislation sponsored by the 
Michigan Meat Packers and Frozen Food Lockers Association 
has been killed by the economy ax although it received wide 
endorsement in principle. 


Rhode Island apparently became the ninth state to have a 


The 


An 


humane slaughter statute as Gov. John A. Notte, jr., signed 
into law S-71, as amended. The law will become effective on 
July 1, 1961, although provision is made for the director of 
the Department of Agriculture & Conservation to grant ex- 
emptions of up to one year in cases of “undue hardship.” 
Rules and regulations to be promulgated by the agriculture 
director are to “conform substantially” to those of the U. S. 
Department of Agriculture. Violators of the act will be subject 
to a fine of not more than $500 or imprisonment for not more 
than one year. The law carries the usual definition of “humane 
method,” including ritual slaughter. Before passage, the bill 
was amended in committee so that ritual slaughter and the 
handling or other preparation of livestock for ritual slaughter 
also are exempted from the terms of the act. 

Humane slaughter bills have been killed in the Illinois, lowa 
and Oklahoma legislatures. The Alabama Federation of Hu- 
mane Societies has announced that it will press for passage of 
a humane slaughter law in the session of the Alabama legis- 
lature opening May 2. 


West Virginia Meat Packers Association will be headed 
in 1961-62 by Martin E. Coleman of M. E. Coleman Packing 
Co., Oak Hill, W. Va., formerly vice president of the associa- 
tion. As president, Coleman succeeds Frederick E. Weimer of 
Weimer Packing Co., Wheeling, who was named to the board 
of trustees. Other officers chosen at a meeting of the associa- 
tion in Charleston are Lester Camp of Camp Packing Co., 
Inc., Parkersburg, vice president, and Mrs. Dolly Sorensen of 
Peerless Packing Co., Beckley, secretary-treasurer. In addi- 
tion to Weimer, newly-elected trustees are Glen Thompson of 
Thompson Brothers, Bluefield; Charles Jeffrey of Greenbrier 
Lockers, Lewisburg, and Carlos R. Ballard, jr., of Huntington. 
Preliminary plans looking to the establishment of a West Vir- 
ginia meat grading program for the guidance of state pur- 
chasing officials were discussed at the meeting with repre- 
sentatives of the State Department of Agriculture. 


Eighth public hearing on the amount of moisture that 
should be permitted in smoked hams and other pork products 
under federal inspection has been set by the U. S. Department 
of Agriculture for Wednesday, May 17, in the Jefferson Audi- 
torium of the USDA’s South Building in Washington, D. C. 
The series of hearings opened April 27 in Philadelphia. 








NIMPA Buckles Down to Do the Big Jol 
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A FTER listening to a grim admonition ’ ' 


from executive secretary John A. Killick (see 
page 47) that “it is high time, way past time, 
in fact, that we got to work,” members of the 
National Independent Meat Packers Associa- 
tion made reality of the “men at work” theme 


tion by their active participa- 
of the association’s twentieth annual conven- 


tion in 11 seminars, three busi- 
ness sessions and a luncheon 
meeting. About 3,000 packers, 
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sausage manufacturers, suppliers and other representa- 
tives of the meat packing industry took part in the 
NIMPA convention which was held April 13 to 15 at the 
Palmer House in Chicago. 

The group elected John O. Vaughn of Oklahoma 
Packing Co., Oklahoma City, president and chairman 
of the board, and chose Floyd A. Segel, Wisconsin Pack- 
ing Co., Milwaukee, as first vice president and vice 
chairman of the board, and Lester B. Bookey, Bookey 
Packing Co., Des Moines, as second vice president. 
John W. Byron, The Klarer Company, Louisville, is the 
new treasurer of the association, replacing the late 
Cletus P. Elsen. Of the latter, 1960-61 NIMPA president 
Frank W. Thompson said at the opening of the conven- 
tion’s first session: 

“The death of Cletus P. Elsen in Cincinnati on March 
15 was a staggering blow, not only to his bereaved widow 
and brother, but also a loss that will be felt by our 
entire association and by the entire meat packing indus- 
try. His dedication, his willingness to serve and his 
determination not to quit in the face of overwhelming 
odds were never better demonstrated than when he 
traveled from Cincinnati to Dallas last February and 
attended the southwestern meeting, despite the ravages 
of his long illness. As the NIMPA board has said in an 
appropriate resolution: ‘A lasting tribute to his great 
works for our industry will live on after him in the 
form of the Standard Manual of Accounting for Meat 
Packers, of which he was the driving force and principal 
author.’”’ 

In his report as president for the 1960-61 year Thomp- 
son commented: 

“The average meat packer profit per sales dollar was 
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less in 1960 than in 1959. Members who did better than 
the national average should draw no comfort from this; 
the individual members of NIMPA should always dou- 
ble the national average results. That is the way it 
should be. I will tell you why. 

“Making a profit in the meat packing industry is not 
a secret. It is not magic and it is not a trick. There are 
three parts of our business and most of us are in a 
position to keep our fingers on all three parts—we buy, 
we manufacture and we sell. It is between the prices 
at which you are willing to buy, or must buy, and the 
prices at which you are willing to sell that there should 
be a spread to take care of your manufacturing expenses 
and make a little profit.” 

HARTKE: Other highlights of the annual meeting 
included a plea by U. S. Senator Vance Hartke of 
Indiana (see page 52) for legislation which would per- 
mit trade associations to present their views and in- 
formation to aid Congress without the danger of incur- 
ring tax penalties, and for a proposal which would spur 
business to bring the U. S. industrial “machine” up-to- 
date by liberalizing unrealistic and archaic depreciation 
doctrines which have fostered obsolescence and de- 
crepitude. 

In a pungent appraisal of “Where Do We Go From 
Here?” Dr. Roy E. Morse, director of research for 
Thomas J. Lipton, Inc., warned packers (see page 56) 
against forgetting tomorrow in their preoccupation with 
the problems of today. Noting that the meat (and food) 
industry is in a revolutionary phase, Dr. Morse pointed 
out that meat may lose its position as the unique protein, 
and that freeze-drying, packinghouse cutting and 
packaging of fresh meats and development of satisfac- 
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tory meat substitutes may force wholesale revision of 
operating marketing concepts for both small and large 
meat packers. 

The first project to be undertaken by the Wilbur 
LaRoe, Jr. Memorial Foundation was announced by the 
board of trustees. On the recommendation of consultant 
Dr. Roy Morse, a booklet will be prepared by Drs. Olin 
Ball and Ed Nebesky of Rutgers University to tell the 
small packer how to establish a one-man laboratory in 
his plant. The booklet will contain practical information 
which will answer many questions raised about such a 
program. 

POLICY: NIMPA’s board of directors, its executive 
committee and specialized committees worked hard for 
two days prior to the general convention on several 
projects. The board of directors approved an extensive 
revision of the association’s by-laws, as well as the 
commendation by the legislative committee, headed by 
Dewey Stearns, of the principle underlying the Roose- 
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ACTIVITIES OF NIMPA’s Central Division are re- 
ported by Floyd Segel (at rostrum), vice president of 
Wisconsin Packing Co., Milwaukee, for absent Central 
Division vice president Alan J. Braun, who is president 
and general manager of The Braun Brothers Packing 
Co., Troy, Ohio. Vice presidents’ reports were given at 
opening session on Thursday of April 13-15 meeting. 


velt bill (HR-3798) to block “backward integration” in 
the retail food and meat processing industries. The res- 
olution reserved judgement as to where the bill’s line 
of dollar volume should be drawn. 

Considerable interest was shown in the Roosevelt bill 
in the April 15 legislative seminar, led by NIMPA gen- 
eral counsel Edwin Pewett. To a New York packer’s 
question about the effect such a law would have on 
cooperatives that buy livestock, slaughter and sell meat 
at retail, Pewett observed that the full ramifications of 
the proposal are not known yet but there is no language 
in HR-3798 to exempt cooperatives. A southern packer 
suggested that the bill, which might prevent chain stores 
from slicing meat, would be difficult to pass over re- 
tailer opposition. The $30,000,000 gross business volume 
at which the Roosevelt bill would prohibit packing by 
retailers and retailing by packers is an arbitrary figure, 
but any figure is arbitrary, Pewett pointed out. He said 
that packers probably will be invited to testify at hear- 
ings on the measure. 

Various antitrust activities of the Kennedy admini- 
stration outlined by Pewett in his April 13 (see page 49) 
report also were discussed. Several seminar participants 
indicated that they would welcome more guidance on 
what is or is not permissible under the laws. 
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HAMS: Vigorous support will be given by NIMPA to 
the position of the USDA Meat Inspection Division in 
relaxing the old regulation on the moisture content of 
smoked meats (see also page 66 for seminar discussion 
on meat inspection). NIMPA will take whatever ap- 
propriate action is deemed necessary to make this sup- 
port known to the U. S. Department of Agriculture and 
the consuming public. 

The NIMPA board accepted an invitation to meet 
with representatives of the beef committees and the 
administrative staffs of the American Meat Institute and 
the Western States Meat Packers Association to explore 
the groundwork for possible changes in USDA beef 
grading standards. 

SEMINARS: The current status of grub control, 
broadened packer concepts in hide processing and cer- 
tain aspects of beef grading were examined at the beef 
and hides seminar (see page 67) and Lester Bookey 
explained NIMPA’s attitude toward upgraded inter- 
pretation of USDA grade standards. Discussion at the 
meat inspection seminar (see page 66) centered on hams, 
but other topics, such as feed additives and inspection 
mark removal, were surveyed. 

“How to make money on pork” was the big problem 
before the pork seminar (see page 127) and ideas on hog 
buying, cutting, merchandising and the moist ham were 
traded freely among the participants. “Too much super- 
vision” is impeding the performance of federal beef 
graders, it was pointed out at the beef grading seminar 
(see page 70). 

Proposals to require the bonding of packers subject 
to the P&S Act came under heavy fire at the Packers 
and Stockyards meeting (see page 63). P&S director 
Howard J. Doggett emphasized the ‘“caught-in-the- 
middle” situation of the agency in the highly competi- 
tive livestock and meat industry. Sausage seminarians 
(see page 62) were given a demonstration of the speed 
and practicality of computer formulation by consultant 
Emerson D. Moran. 

Retirement, overtime and vacations were among the 
personnel problems covered at the industrial relations 
meeting (see page 71). Good internal controls generally 
maintain a check on 25 per cent of the packer’s costs, 
but 75 per cent (material) is not so well controlled, it 
was brought out at the accounting seminar. 

First steps were taken toward the establishment of a 
clearinghouse for the interchange of information among 
state associations (see page 80). 
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SECOND VICE president 


Lingle, 
Seitz Packing Co., Inc., St. Joseph Mo., gives report at 
Thursday's general session in Palmer House Grand Ball- 
room. Lingle is flanked by NIMPA's outgoing president 
Frank Thompson and new president John O. Vaughn. 
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JOHN A. KILLICK 





Survival of Industry 
Is Challenge and NIMPA 
Holds Keys but They'd 


Better Be Used—and Fast 


OPENING SESSION of NIMPA’s 20th annual meet- 





\ * 
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ing, held April 13-15 at Chicago’s Palmer House, 
finds John A. Killick (at rostrum) giving executive 


secretary's challenging report in Grand Ballroom. 
M Y annual report on my stewardship of the affairs 


of your association is given at a time when it is general- 
ly agreed that the meat packing industry is in the midst 
of one of the greatest economic crises of its long and 
troubled history. 

Certainly there is much wrong when we see old and 
respected names in our industry, firms of established 
reputation, integrity and experience, disappear almost 
overnight. Certain others which have managed to stay 
afloat are being subjected to unprecedented economic 
stress and strain. 

Wherein lies the fault? To this question you would 
probably get as many answers as there are people in 
this room. How can you explain the paradox of meat 
packing firms going into bankruptcy at the very time 
that our industry is being pilloried in the public press 
as profiteers and “ham robbers?” 

A time of crisis is also a time of opportunity. Perhaps, 
during the few days that we are assembled here in 
Chicago, there may emerge from our meetings and 
business functions a plan of action and a blueprint for 
survival. 

It was never anticipated, I am sure, that your trade 
associations (or any trade association) could save in- 
dividual firms from business failure. It certainly is 
within the province of trade association philosophy and 
concept, however, that your organized and united com- 
mon effort could be used to prevent an entire industry 
from devastation and destruction. 

SOUND: Therein lies NIMPA’s, and your, opportuni- 
ty. You have, we are proud to report, a sound and 
strong organization. It contains within its structure the 
seeds of survival, if you will but cultivate them and use 
them. It can do nothing, however, without your active 
encouragement, support, guidance and participation, for 
a trade association is but a reflection of you—collective- 
ly. It is only an inanimate framework until you endow 
it with the sinews of your own making—your needs, 
your wishes, your goals and your purposes. It will 
respond as you inspire it to respond, and to the extent 
that you give it the muscles to respond. 

That is why it is particularly fortunate that we can 
report to you here today that NIMPA is financially 
sound and organizationally healthy. It offers you pro- 
grams and services which you can use to advantage 
right now. It has the flexibility and drive to adapt itself 
to new programs, new services and new goals as the 
need for these becomes evident. 

NIMPA has provided industry leadership in the past. 
We pioneered in offering many management “tools” to 


3 THE NATIONAL PROVISIONER, APRIL 29, 1961 


our members and to the industry. Ours was the first 
central library of industrial relations information ever 
created within the industry. NIMPA’s was the first 
standard manual of accounting for meat packers ever 
to be published and to be made available to the entire 
industry. Ours was the first sales training program and 
the first foremen’s and supervisors’ training program 
ever to be offered to meat packers. 

NIMPA pioneered one of the first market news re- 
porting services in a modest teletype network that has 
been expanding slowly but steadily. NIMPA took the 
lead in trying to promote and achieve industry-wide 
cooperation among divergent groups. NIMPA has be- 
come, and remains, a vital force within our industry 
and its reputation and prestige have never been higher 
than they are today. 

Have we, then, reached, as one member questioned 
at a recent board meeting, a plateau of complacency and 
stagnation? 

I say “No.” I say that NIMPA has within itself the 
power and force to help you and your industry survive 
and prosper if you will but use, and guide, the tools 
and the capabilities that are available. 

If, however, you are engulfed by complacency, re- 





SAFETY FLASHER, part of exhibit of National Safety 
Council, is explained by Marshall Petersen (right), sen- 
ior safety engineer at National Safety Council, to (I. 
to r.): Harvey Dastrup of Livestock Conservation, Inc.; 


Richmond Unwin, assistant to the president, Reliable 
Packing Co., Chicago, and Joel Harrell, jr., president of 
Joel B. Harrell & Sons, Inc., located in Suffolk, Va. 
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signation and defeatism, then all this is wasted effort. 
You cannot realize the potential of NIMPA for your 
own and for the industry's survival unless and until you 
(and I am talking to each of you individually) do some- 
thing to salvage your own plight. 

COW’S TAIL: Do you want better public relations 





QUICK-FREEZE conveyor is popular attraction at booth 
of General Dynamics Corp., Liquid Carbonic Division, 
on upper level exhibit area. Shown watching operations 
of conveyor, which uses CO. for quick freezing, are 


(standing, |. to r.): W. Eckerman of Liquid Carbonic; 
Lud Vessel of Marathon, a division of American Can 
Co., and John Nielsen, also of Liquid Carbonic firm. 


for your industry? Would it not be preferable, for once, 
for our industry to create a favorable public reception 
before the fact rather than to wait until after something 
has happened which puts us always on the defensive? 

Would it not be wonderful if we could go before 
Congress as the reputable and good citizens and tax- 
payers and voters we actually are rather than as the 


“whipping boys” that the meat packers traditionally 


have been? 

Is there anything shameful about employing tens or 
hundreds of people in a community, furnishing a good 
product, supporting our agricultural economy by the 


purchase of livestock or making a reasonable profit? 
Do you want the as yet untapped reservoir of new ideas 
from science and research that could enable you to 
put out a better, more desirable and economically 
feasible product? 

Why is ours about the only major industry wherein 
such accepted management aids as linear programming 
and automation are still regarded as experimental 
innovations? 

Why is ours about the only major industry shunned 
in large part by college graduates who take their brains 


REST break is had 
by W. S. Bastian 
(left), president 
of Arbogast & 
Bastian Co., Allen- 
town, Pa., and J. 
G. Stephen, vice 
president of the 
eastern company. 


and trained talents into the automotive industry or the 
electronics industry or into almost any other industry 
in the United States that you might name, except into 
meat packing. 

DO OR DODO: We had better get the answers to 
these questions mighty soon and they had better be 
the right answers unless the meat packing industry 
wants to follow the wagon wheel, carriage and harness 
industries to oblivion. 

To get these answers is going to take manpower, 
members and money. The most important ingredients, 
though, are brainpower, leadership and incentive. We 
have the brainpower and the leadership and if our 
present economic plight has not given you the incentive, 
then it never will. 

This, then, is my appeal. Use NIMPA. Participate in 
the seminars. Talk to your fellow packers. Examine 
your own souls and your own consciences. Absorb the 
knowledge and wisdom that is being made available. 
Never was there a more appropriate time for the 
annual meeting theme of “Men at Work.” It is high 
time, way past time, in fact, that we got to work. 













CROWDED sausage 
seminar on Friday was 
held in Palmer House 
Wabash Room and was 


seminar sessions. The 
program's highlight was 
a demonstration of how 
an economical formula 
for frankfurts 
obtained rapidly by ma- 
chine computation. The 
interest and understand- 
ing shown by many who 
attended the meeting 
indicated that machine 
formulation will soon be 
standard operating pro- 
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COUNSEL E. H. PEWETT 


What Congress, Agencies and Courts are Doing 


N THE NATIONAL scene, if we can be guided 
by the reports the Congressmen are giving us as they 
return from Easter vacation in their home states, the 
general picture seems to be that President Kennedy is 
becoming even more popular with the American people 
then he was when he was elected. His program appar- 
ently has not caught on quite as much as he has, as yet. 

Prior to Easter, Congress had enacted only two ma- 
jor administration bills, both of which are of a tem- 
porary nature. They are the federal grants for emer- 
gency extension of unemployment compensation and a 
feed grain bill providing higher price supports to farm- 
ers who reduce acreage in 1961 on corn and sorghum 
grain crops. The Congressional leaders hope, during the 
month of April, to make substantial progress on federal 
aid to economically depressed areas, a broader housing 
program, federal aid to education, increased Social 
Security benefits and on liberalization of the minimum 
wage laws. 

As you probably have read, the labor committee of 
the Senate on Tuesday of this week voted out favor- 
ably the minimum wage legislation along the lines 
sought by President Kennedy, which would extend 
coverage to 4,000,000 more workers and gradually in- 
crease the present $1.00 minimum to $1.25. Senator 
Mike Monroney (D-Okla.) has an amendment which 
would cut the coverage by about 1,000,000 in the re- 
tail field. The reports I have are to the effect that those 
favoring the Monroney amendment may be suffering 
from absenteeism when the vote occurs and that the ad- 
ministration is fairly confident that the legislation will 
be passed by the Senate. When the conferees get to- 
gether, I understand, the administration hopes that the 
Senate conferees can take a strong stand and that what 
will emerge will be very close to what the administra- 
tion has asked for. 

Since our last meeting, Swift & Company, Armour 
and Company and The Cudahy Packing Co. have filed 
notices of appeal on the ruling of the U. S. District 
Court here in Chicago declining to grant relief to them 
under the consent decree of 1920. These appeals have 
been made to the U. S. Supreme Court. 

ANTITRUST ACTIVITIES: The antitrust field has 
made a lot of news in the past few months. In addition 
to the packer consent decree case, which is a famous 
antitrust case, we have read of the cases against the 
electrical equipment manufacturers in which pleas of 
guilty and nolo contendere were entered in the U. S. 
District Court in Philadelphia. Fines were assessed and 
certain jail sentences were imposed. On March 14 the 
government filed a suit seeking $12,000,000 in damages 
from five manufacturers of circuit breakers. As an out- 
growth of this litigation, on April 11, the government 
filed six more damage suits. The attorney general said 
the damage claimed therein will run into millions of 
dollars. 

Private actions for treble damages by state and local 
Sovernments are reported to be on the way, possibly in 
'arge numbers and for large amounts. The state of 
California is seeking an order by the District Court in 
Philadelphia to give it access to the government’s grand 
jury witness list and, I believe, to the documentary evi- 
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dence the U.S. employed in the Philadelphia cases. 

VIGOROUS ENFORCEMENT AHEAD: We have a 
new assistant attorney general in charge of antitrust 
enforcement, who recently made a hard-hitting speech 
before the American Bar Association. I will read you 
some of his language to show you the vigorous anti- 
trust enforcement which is ahead of us. After review- 
ing the antitrust enforcement of the past, Lee Loevinger 
declared: 

“This may most usefully be illustrated to you by 
suggesting some of my own views. Perhaps these may 
also serve to lay at rest a few ancient shibboleths of 
the antitrust bar. 

“The first is the notion that violation of the antitrust 
laws, whether intentional or not, is merely a normal 
business risk and really quite respectable. This is re- 
lated to the feeling that has heretofore been tacit but 


HOPPER - PEEPER 
James Eugenides 
(left) of Belaskas 
& Eugenides, ar- 
chitects and engi- 
neers, East Chica- 
go, Ind., gives 
thorough _ inspec- 
tion to Globe- 
Becker continuous 
sausage _ stuffing 
machine as W. 
Worcester of The 
Globe Co., Chica- 
go, awaits to hear 
his reaction to the 
up-to-date piece 
of equipment. 
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pervasive that it is inappropriate to have criminal sanc- 
tions in the antitrust laws and that, in any event, these 
were to be applied only to corporations and not to in- 
dividuals. In this view, even deliberate violations of the 
antitrust laws were, at worst, venial offenses of no 
more moral significance than a parking ticket. 

“It may be hoped that the Philadelphia electric cases, 
for which the preceding administration of the antitrust 
division is to be given all due credit, have helped to 
dispel this misapprehension. In any event, it should now 
be clear that a deliberate or conscious violation of the 
antitrust laws is not a mere personal peccadillo or eco- 
nomic eccentricity but a serious offense against society 
which is as immoral as any other act that injures many 
in order to profit a few. Conspiracy to violate the 
antitrust laws is economic racketeering which gains no 
respectability by virtue of the fact that the loot is se- 
cured by stealth rather than by force. Those who are 
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apprehended in such acts are, and will be treated as, 
criminals and will personally be subjected to as severe 
a punishment as we can persuade the courts to impose. 

“In the second place, the antitrust division is not 
receptive to pleas for exceptions, exemptions or special 
treatment of any company or industry.” 

COMPLIANCE TO BE CHECKED: The new chair- 
man of the Federal Trade Commission, Paul Dixon, has 
given notice of vigorous enforcement of the laws which 
that agency enforces. The Attorney General has used a 
provision of the antitrust laws for only the third time 
in history under which the Federal Trade Commission 
may, and upon request of the Attorney General must, 
check compliance with 56 existing federal antitrust de- 
crees. Dixon has welcomed this opportunity to carry 
out the request of the Attorney General and has stated 
that he will seek a larger appropriation from Congress 
to help defray the expense. 

As the Kefauver subcommittee is commencing hear- 
ings on identical bidding in the electrical manufacturing 
industry, President Kennedy, we understand, will issue 
an executive order requiring all federal agencies to 
send copies of all identical bids received by them to 





the Justice Department. Rep. Wright Patman (D-Tex.) 
has introduced a bill to require all identical bids to 
government agencies to be published. Attorney General 
Kennedy at his first press conference is reported to have 
expressed indignation that the National Association of 
Manufacturers, Chambers of Commerce and similar or- 
ganizations have not condemned price-fixing. He urged 
that they adopt codes of ethics. 

As you probably read in the paper this morning, a 
grand jury has indicted General Motors Corp. for vio- 
lating the antitrust laws in allegedly using its “vast 
economic power” illegally to monopolize the manufac- 
ture and sale of diesel locomotives. According to press 
reports, the indictment will be followed by the filing of 
a civil antitrust action by the government, seeking to 
require General Motors to spin off all or part of its 
diesel locomotive operations. 

I think you see from the foregoing that the climate 
today is very much in favor of antitrust enforcement and 
you can expect, I think, a very vigorous enforcement 
of these laws in the future. 

REGULATORY AGENCIES: Now we will turn mo- 
mentarily to the regulatory agencies. James Landis, 
adviser to President Kennedy, as you may recall, made 
a report last December to the President-Elect in which 
he recommended ‘many revisions in the procedures of 
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the quasi-judicial federal regulatory agencies. Among 
other things, he suggested that there was no reason 
for not giving the Federal Trade Commission jurisdic- 
tion over meat packers. 

The word that I have at the moment is that the 
Kennedy administration is unlikely to recommend tak- 
ing some of the more drastic actions proposed by Dean 
Landis’ report. Whether this means that the foregoing 
recommendation with respect to jurisdiction over pack- 
ers will be followed or ignored by the administration 
remains to be seen. 

Speaking to a committee of the American Bar As- 
sociation last week, Dean Landis suggested that the 
Federal Trade Commission should issue policy state- 
ments to serve notice on entire industries that carefully 
defined practices, if continued, will bring formal investi- 
gation and complaints. He cited similar policy state- 
ments already issued from time to time by the Securities 
and Exchange Commission. He said the complexities of 
some of the laws FTC enforces, such as the Robinson- 
Patman Act, would suggest the adoption of such a pro- 
cedure as the SEC is now involved in. 

Before I leave the subject of antitrust, I want to 


COCKTAILS before Saturday 
luncheon provided occasion 
for conventioneers to mingle, 
chat and enjoy well-earned 
refreshment with friends. The 
luncheon was the only social 
event of the 20th NIMPA 
convention. Ceremonies in- 
cluded the cutting of a large 
birthday cake in celebration 
of the meat packing asso- 
ciation’s 20th anniversary. 


mention that recently in a large city in the Southwest, 
I picked up a paper which was headed: “U. S. Probes 
Meat, Milk Price Fixes. Drugs Also Figure in Drive 
Aimed at Lowering of Costs.” 

This was a story about an interview between Senator 
Keating of New York and Attorney General Kennedy, 
which occurred, I believe, on March 19. This is the 
March 20 edition of this newspaper. It refers to meat in 
this respect: “We have,” he said, “a price-fixing con- 
spiracy under investigation dealing with meat. We have 
one dealing with milk; we have one dealing with other 
kinds of electrical equipment—also with drugs—almost 
all across the board in certain sections of the United 
States.” 

We felt that this type of publicity was damaging to 
our industry and unfortunate for innocent packers who 
suffer from this type of publicity. We have urged the 
Department of Justice to be more specific, rather than 
to leave an impression that this industry is engaged in 
price-fixing which, I am confident, is not true. 

NIMPA LEGISLATIVE STANDS: At the Dallas 
meeting of the board of directors in February, the 
board acted upon recommendations of the legislative 
committee so ably headed by Dewey Stearns and took 
positions on a number of items of legislation in the 
Congress. These were mentioned in the bulletin at 
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that time. During the present meeting in Chicago, the 
legislative committee again reviewed numerous bills 
and made recommendations to the board. Yesterday the 
NIMPA board took positions on the following bills: It 
voted to oppose HR-996 by Rep. John Lesinski (D- 
Mich.), which would limit the production of corn, cotton, 
peanuts, tobacco and wheat directly by production con- 
trol, rather than indirectly by acreage control. 

It also opposed HR-912 by Rep. E. Y. Berry (R- 
S. D.), which is a somewhat similar bill. HR-3798 by 
Rep. James Roosevelt (D-Cal.), which would amend 
the Packers and Stockyards Act of 1921, was favored 
in principle. This bill would make it unlawful for any 
packer whose gross sales were more than $30,000,000 
during the preceding calendar year, or for any person 
engaged in the business of manufacturing or preparing 
livestock products for sale or shipment in interstate 
commerce, or engaged in wholesale marketing in inter- 
state commerce of meats, meat food products, live- 
stock products, dairy products, poultry, poultry products 
or eggs, whose gross sales exceeded $30,000,000 during 
the preceding calendar year, to engage in the business 
of selling at retail meats, meat food products, livestock 
and dairy products, poultry, poultry products or eggs. 

The resolution adopted by the NIMPA board is: 
“Whereas, evidence has been produced before certain 
committees of the Congress of the United States tending 
to show inherent dangers to our national economy in 
the continuing concentration of economic power in the 
hands of certain large corporations, and 

“Whereas, testimony before these same committees 
has indicated a possible abuse of such economic power 
to the detriment of the small independent business com- 
munity, and 

“Whereas, the courts of the United States have up- 
held the principle that the independent business com- 
munity should be given protection from further expan- 


NOT a space 
chamber for an 
astronaut, but a 
walk-in meat 
cooler made by 
Bally Case & 
Cooler, Inc., Bal- 
ly, Pa., is exam- 
ined by A. C. Bow- 
man, president of 
Hickory Packing 
Co., Inc., located 
in Hickory, N. C. 








sion of this economic power, such as was evidenced by 
the recent decision of a federal judge with respect to 
denying relief from the consent decree of 1920, and 
“Whereas, there may still be a question as to where 
the line of demarcation should properly be drawn to 
distinguish between what might justly be regarded as 
independent business and that which might be regarded 
as monopolistic threat with its inherent dangers to our 
economy because of size, 
“Therefore, be it resolved, 


that the National Inde- 
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pendent Meat Packers Association expresses its ap- 
proval of the principle which underlies the language of 
HR-3798 in that its obvious intent is to provide, by 
legislation, additional safeguards against the further 
deterioration of the place of independent business in 
the nation’s economy.” 

OTHER ACTION: The board also took action on the 
following bills: It voted to support HR-5118 by Rep. 
Noah M. Mason (R-Ill.), which would amend Section 
304 of the Tariff Act of 1930 by establishing marking 





HAMMER-WIELDING NIMPA 


president Frank W. 
Thompson (left) of Southern Foods, Inc., Columbus, 
Ga., uses more apt symbol than gavel to express ‘‘Men 
at Work" theme of 20th annual NIMPA meeting. John 
A. Killick (center), NIMPA executive secretary, and Dr. 
Roy Morse, research director at Thomas J. Lipton, Inc., 
smile their approval of Thompson's hammer method. 


requirements for the re-packaging of imported articles. 
Under the present provisions of Section 304, articles 
imported into the United States must be conspicuously 
marked with the name of the country of origin. 

The board voted to oppose HR-5199 by Rep. Edward 
J. Derwinski (R-Ill.), dealing with refusals to offer 
employment at new locations when plants are moved 
from one location to the other. It voted to support S-794 
by Senator Everett M. Dirksen (R-IIll.), which would 
amend the Norris-La Guardia Act by specifically re- 
moving “the creation or discontinuance of positions” 
from the definition of a “labor dispute.” It voted to 
oppose HR-3415 by Rep. Victor L. Anfuso (D-N.Y.), 
one part of which is similar to the Roosevelt bill, 
HR-3798, except for a difference in the figure. The 
Anfuso bill has a figure of $100,000,000 and it also has 
a provision dealing with where you could buy your 
livestock or where livestock could be sold, depending 
upon the amounts which you buy each year. 

The board voted to support HR-3901 by Rep. Charles 
M. Teague (R-Cal.), dealing with the deduction, tax- 
wise, of expenditures incurred in order to influence 
Congress, state legislatures and others in legislation. 
It voted to support in principle S-720, introduced by 
Senator Vance Hartke (D-Ind.), dealing with the re- 
investment of depreciation deductions. 

At the request of the president and the board, we 
drafted, some time ago, a revised version of the NIMPA 
by-laws, which have been reviewed by our by-laws 
committee head and approved by the board. 

There have been several other cases of interest. One 
deals with alleged price discrimination by a packer: 
the cease and desist order against such practices was 
upheld by the U.S. Court of Appeals. The court held, 
in effect, that the Secretary of Agriculture has broader 
authority under the P&S Act than does the FTC. 
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LUNCHEON on Saturday 
highlighted NIMPA'’s 
20th anniversary. Held 
in Grand Ballroom of 
Palmer House, luncheon 
featured address by U.S. 
Senator Vance Hartke 
(D-Ind.) and cake-cut- 
ting ceremony by out- 
going NIMPA president 
Frank W. Thompson. 


U. S. SENATOR 
VANCE HARTKE 
ADVOCATES: 





Freedom to Petition and Bolstering Modernization 


— 


] WOULD like to visit with you about “Congress and 
Independent Business Survival.” I want to talk to you 
in a rather serious manner. 

I had the pleasure yesterday of having lunch with 
Konrad Adenauer. I have had the opportunity of see- 
ing and visiting with Nikita Khrushchev, without the 
benefit of newspaper reporters being present. I have 
had a chance to talk to De Gaulle, and to all of these 
people who are concerned with the interests of the 
woild and the problems it faces. 

All of these things have to be dealt with in Congress, 
in the environment in which you deal with the things 
which affect our everyday life. 

We were discussing at our table the speech presented 
by Dr. Roy Morse. Paraphrasing what I understand 
was one of the points he made, he said that you cannot 
borrow from tomorrow and that you cannot forget 
about tomorrow. However, let us remember, too, that 
we must think in terms of today, and that we have 
to take care of each minute as we go along through 
life, and you just cannot skip them. 

I am very pleased to be here for two reasons: First, 
because I like to talk to independent businessmen all 
over the country because they truly represent the back- 
bone of the way of life which we have developed in 
America; and, second, I want to talk to you and this 
organization about some things which are very close 
to my heart, and which I think are very important to 
you. I want to talk to you about two important bills in 
favor of which I am very prejudiced. As somebody 
said, “I am completely objective on these points, out- 
side of the fact that I am prejudiced, opinionated and 
biased.” 

Many Congressmen work long hours. Many business 
people have the notion that our primary obligation in 
Congress is to sit up nights and determine ways to 
harass businessmen and to weaken our American sys- 
tem of business. Frankly, nothing could be further 
from the truth with respect to our aims and activities. 


DZ 


BIG AND BIGGER: Our government is very large 
and it is going to become larger. It is going to become 
larger because our country is large and it is going to 
become larger. There are new responsibilities which 
were undreamed of 20 years ago. For example, we have 
today the regulation of radio and television, however, 
30 to 40 years ago there was no radio or television. 
Whereas, in trying to service an Army and a Navy 
back in 1914, one of our major concerns was how much 
hay we were going to buy for the horses, today we 
are buying exotic propellants for missiles and you 
send $1,000,000 up in the air at one time and never 
see it again—and strictly for experimental purposes. 

I think the day is long past when members of Con- 
gress attempt to penalize one segment of the economy, 
or even several segments of the economy. I can say 
to you as a member of the Senate finance committee, it 
is my responsibility to look at every tax measure that 
comes before the Congress. In addition to this, it is 
also my responsibility to look at tariffs, with which I 
am sure you are concerned, and social security, as 
well as veterans’ legislation. 


As a member of the Senate interstate and foreign | 


commerce committee, I am directly concerned with 
transportation and with communications and trade, both 
at home and overseas. 

I have been told, for example, that your own as- 
sociation is divided at this time about certain shipping 
problems and how to solve them. Frankly, as I under- 
stand it—and you can correct me if I am wrong after 
the meeting is over—your eastern packers do not see 
eye to eye with their western associates. As a result, 
this trade association has not taken a definite position 
on this question, and/or cannot. This, however, is one 


kind of luxury that members of the U. S. House of § 
Representatives and members of the U. S. Senate can- [ 


not afford. 
NO MAYBES: We in Congress are divided economi- 


cally and geographically and we differ along these lines 7 


THE NATIONAL PROVISIONER, APRIL 29, 196) © 


Paneer 


| 
| 





large 
some 
ig to 
vhich 
have 
rever, 
ision. 
Navy 
much 
ly we 
1 you 
never 
‘poses. 
~ Con- 
ynomy, | 
an say 

ttee, it 

re that ’ 
3. it is ' 
vhich I 

"ity, as 


} 
i 
{ 
i 


foreign . 
d with | 
Je, both | 


ywn as- 
shipping | 
| under- 
ng after ig 
not see | 
a result, 
position k 
r, is one § 
House of 


1ate can- F 


econom!- 
ese lines 





iL 29, 1961 © 


more frequently than we do on party lines. However, 
we cannot go into Congress and vote “maybe” or 
“neutral” on any given issue. 

Right now we are concerned not only with whether 
or not this man from Russia really went around in 
space, and how he went around in space, and what 
we are going to do about it, but we are concerned also 
with situations with which we must live every day. 
We are trying to find solutions to what are really some- 
times almost unsolvable problems, and solutions which 
sometimes are not very popular and that stir up hatreds 
among certain segments of industry. 

I suppose that probably the most important matter 
facing Congress at this moment is that over 5,000,000 
people are out of work in the United States. Un- 
fortunately, a lot of these people who are out of work 
are veterans of industries which no longer are as 
important as they once were; these people no longer can 
find their niche in our business society. 

ONE OF 14?: Many are victims of automation. How- 
ever, I cannot accept the idea that an America which 
has the capacity to out-grow, out-produce, out-build, 
out-mine, out-work and out-think everyone else in the 
world is permanently saddled with one worker in every 
14 or 16 not being able to find a job. 

We now have an opportunity to solve these problems. 
I say this with the full realization that somebody may 
accuse me of sheer partisanship, but it is not. There has 
been a change in the last few months in the attitude 
in Washington. Whether or not this “new frontiers” idea 
is catching on, at least the work idea is catching on. 
People work in many of the government departments 
from early in the morning to late at night, with a new 
kind of zeal and dedication, and with a sense of urgency 
that is rarely seen in so many in high positions. 

I am glad to see it. I think it is good for the country 
and I think it indicates we are trying to find solu- 
tions. There is another consideration—I have never been 
known to work short hours myself, and my staff now 
understands we are not the only ones who work long 
and hard. 

I have come here to talk to you primarily about the 
survival of your businesses and two ways in which I 
believe Congress can help you to survive. Your asso- 
ciation maintains an office in Washington. I think the 
staff does a fine job. Your association gives us in- 
formation on what is going on and on your side of cer- 
tain issues. 

The Internal Revenue Service came out with a new 
ruling in December, 1959. The IRS said that money 
which was being spent on influencing legislation—that 
is, lobbying—was not a legitimate business expense 
and that dues paid by you to an association could not 
be deducted if a substantial portion of the association’s 
activities consisted of lobbying. 

MANY INTERESTS: There have been, and I sus- 
pect there always will be, excesses practiced in every 
medium in which we express ourselves. There are lob- 
byists, and there are lobbyists. We have lobbyists from 
labor and lumber; lobbyists from teachers and truck- 
ers; lobbyists from metals and from meats. They 
stretch all the way from agricultural products to zinc, 
and then back again. Some are good and some are bad. 
Some are subtle in their tactics and some are crude; 
all try to perform some type of service for those who 
hire them. 

However, in defining their right to lobby, we must 
conclude that it is really their right to petition their 
government they are excercising—and that is a consti- 
tutional right guaranteed to them by the founding 
fathers. They established the right to petition Congress, 
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20TH ANNIVERSARY of NIMPA was celebrated at Sat- 
urday afternoon luncheon in Grand Ballroom. Shown 
here cutting anniversary cake is NIMPA president Frank 
W. Thompson of Southern Foods, Inc., Columbus, Ga. 


the President and administrators, to petition commis- 
sioners and state legislatures, governors and mayors. 
Yet the ruling of the Internal Revenue Service denies 
the right to petition effectively and meaningfully. It 
prevents the free flow of information. 

When I consider an issue, I want to know every side 
of it, and to learn as much about it as I can. If I hear 
your side and your opponent’s side, I have an oppor- 
tunity to make an objective judgment, and perhaps I 
can then vote right. At least, I can cast my vote after 
becoming as well-informed as possible. 

I have found that a free flow of information from 
various parts of our diverse economy is essential to the 
operation of our offices; to avoid a dangerous vacuum 
in Washington, we need all the pros and all the cons 
that we can find. That is why I welcome mail from my 
constituents. That is why I like to have telephone calls 
from them; that is why I like to see your representa- 
tives come in and give me their views about legislation. 

I know that these information programs, if they are 
going to be meaningful, are going to cost money. In 
company with Senator Robert S. Kerr of Oklahoma, 
I have introduced a bill to reverse by law the inter- 
pretation of the Internal Revenue Service. This bill is 
known as S-467. I want to thank you for having your 
association endorse this bill. It is the same bill that I 
wrote last year and the one introduced on the House 
side by Congressman Hale Boggs of Louisiana. 

The Boggs bill was reported out from the House 
ways and means Committee last year in amended form, 
but there was not sufficient time to have it passed. 
This year Congressman Boggs has introduced the same 
bill in its amended form. 

I do not in any way feel that I am bound to any 
particular method of achieving my objective, which, 
basically, is that there should be a free flow of informa- 
tion to Congress. I do not want to see you penalized 
just because you want to give me information. 

STARTS IN HOUSE: This is a revenue bill and must 
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start in the House before it can come to the Senate, 
but we in the Senate are considering it at the moment. 
I think that the need for this type of law is quite ob- 
vious, if you understand that the word “substantial” 
is the really meaningful word under the IRS rule. 
The test for tax deductibility is whether a “substantial” 
part of the activities of the association consists of at- 
tempting to influence legislation. What does “substan- 
tial” mean? It means exactly what the Internal Revenue 
Service says it means. You can see that this furnishes a 
wide-open oppportunity for discrimination. I do not 
think we can say that there has been any discrimination 
up to now, but I think it is very simple to see how 
such discrimination could be applied, and what a heavy 
club the Internal Revenue Service carries in this mat- 
ter of deductions. 

If you have a lawsuit which threatens your business, 
you have to defend it; you defend yourself with the best 
legal talent that you can afford or find. You pay for 
those services. Under the law those legal fees would 
be deductible. If you want to go before a regulatory 
agency of the government, the expense of defending 
yourself against any action is deductible. Why should 
you not have the same right to present your story to 
Congress, as you have to give it to a regulatory agency 
or the courts? 

I want to talk about another problem and this con- 
cerns production. We have a serious problem here in 
America. As I sat in the foreign relations room with 
Khrushchev, I heard him repeat several times that 
Russia is not interested in war. He said: “In the field 
of economics, in the field of business—that is where we 
are going to surpass you. That is where we are going 
to demonstrate to you that we can, under our system, 
do better than you can do under yours.” He said that it 
is in the field of competition that the communists are 
going to present the real challenge to our way of life. 

We are not producing our goods cheaply enough and 
we are not competing effectively in some of the world 
market places. The New York Times this morning said 
that Western Europe is in the middle of one of its big- 
gest booms; that France, which has a population about 
eight times that of my native state of Indiana, has prac- 
tically no unemployment whatsoever, and that Germany 
has a surplus of jobs—not a surplus of labor, as we 
have in the United States. 

Frankly, I think one of the biggest problems is our 
failure to move into this field of foreign export. I think 
the basic cause of this is the inefficiency of our ma- 
chinery. I suppose it is rather odd to talk about in- 
efficiency of our machinery in a day when we also hear 
people talking about individuals being out of work 
because of automation. It is odd to talk about in- 
efficiency of our machinery in the so-called greatest 
industrial nation in the world. 
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However, 48 per cent of all industrial machinery 
used in the United States today was installed before 
1945. Seventeen per cent was added between 1945 and 
1950, and only about one-third of our equipment was 
put in between 1950 and 1960. 

About one-third of all the equipment we use today 
is just plain obsolete. We are trying to run an antique 
shop business in a lot of places. 

100 BILLION NEEDED: We are told that it will take 
about $100,000,000,000 to replace obsolete material and 
equipment being used today in our plants. That is one- 
fifth of our gross national product. 

The truth is that our industrial components and our 
industrial plants have not replaced their equipment fast 
enough. In substance, we have Model “T” Fords racing 
with modern Volkswagens. 

Some of you in some of your plants may have some 
antiquated equipment. If you do happen to have anti- 
quated equipment, you know that one reason why so 
many plants use old equipment is that we have one 
of the worst and outmoded systems of depreciation in 
the world. 

I know that figures sometimes are very hard to un- 
derstand, but this depreciation system under which we 
are working today is about 30 years old. It was put into 
effect when we had the idea that as long as a wheel 
would turn, it should be used. Today we know that this 
is not so. We cannot put the Model “T” Ford that still 
runs today in the race at Indianapolis and expect it to 
do very well. 

Other nations have recognized this problem and 
have tried to solve it. I am not trying to help you get 
a tax windfall. If you think I am, you are wrong; I 
will be the first to take after you. 

I have a bill called S-720, which provides for a rein- 
vestment depreciation deduction on taxes. Under the 
present setup there are two systems of depreciation. 
The first uses the old form Schedule F based on an 
equipment life expectancy of 20 years. You can declare 
5 per cent depreciation the first year and, based on 
maximum corporation taxes, you can reduce your taxes 
about 2% per cent of the price of the machine per 
year. In other words, you can save about $250 on your 
yearly taxes to pay for a piece of machinery which cost 
you $10,000. After 20 years, and the item is fully de- 


preciated, you will have saved about $5,000 in taxes | 


on this $10,000 item. 


We have another system called the double declining | 


balance. Under this sytem a businessman can depre- 
ciate equipment up to 10 per cent the first year, and 
have 41 per cent written off in five years. 

OTHER COUNTRIES: Let’s see where we are. Cana- 
da is considered a rather conservative nation in the 
field of economics and business, and yet its deprecia- 
tion schedule is much more liberal than ours. Canadian 


PENSION & PROFIT seminar 
ran all three days of NIMPA 
meeting so packers could 
drop in at leisure and discuss 
plans with William Klein. The 
Eugene M. Klein & Associates 
firm is the coordinator of the 
NIMPA pension and _ profit 
. sharing program. 
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businesses are allowed a 20 per cent double declining 
balance depreciation allowance. In five years, they can 
write off up to 68 per cent compared to our 41 per cent. 

Germany spurs its economy with a 25 per cent de- 

clining balance depreciation schedule. Seventy-seven 
per cent depreciation is allowed over the first five 
years compared with our 41 per cent. 
’ France gives 30 per cent the first year and 15 per 
cent straight line thereafter. This gives a 90 per cent 
write off in five years, and a 100 per cent write off in 
six compared with our 41 per cent in five years. 

The bill which I have placed before Congress is not 
an administration bill. I have talked to Secretary Dillon 
and my own chairman, Senator Byrd, and I will say this: 
Secretary Dillon does not agree with me, and Senator 
Byrd does agree with me. I do not know where we will 
go from there. 

My idea is that we do not want to give anything to 
anybody unless he is entitled to it, but we do want to 
be extremely fair with him. I want to provide for re- 
investment depreciation deductions for income tax pur- 
poses. This would allow a businessman to adjust past 
depreciation deductions to conform with current re- 
placement costs, if he will reinvest a dollar amount equal 
to the corrected depreciation deduction. 

Under this bill, the corrected depreciation adjustment 
is not made until the old equipment has been sold, 
dismantled or abandoned. This eliminates all specula- 
tion as to what the replacement cost is at the end of 
the useful life of the equipment. 

The reinvestment depreciation treatment would be 
optional, but once elected it would bind the business, 
not only upon the items to which it was applied, but also 
upon all assets sold or dismantled during the period 
for which the business was bound. 

GAIN TREATMENT: A gain on the sale of replace- 
ment assets attributable to the reinvestment deprecia- 
tion deduction would be treated as ordinary income. 
Thus, the law which Senator Kerr and I are propos- 
ing, could not be used to obtain deductions against 
ordinary income and later treat a sale as a capital gain. 

Since reinvestment, however, does not always coin- 
cide with the actual sale or dismantling of old equip- 
ment, I want to allow a two-year carry-forward period 
for the unused or unreinvested difference between the 
original cost of the old asset and its replacement cost. 
The reinvestment depreciation deduction is conditioned 
upon the actual reinvestment by the taxpayer of an 
amount equal to the replacement cost of the old as- 
sets sold or dismantled during the year. This deter- 
mination of the replacement cost of an asset would be 
made by a simple mathematical computation, whereby 
the historical cost of the old asset would be converted 
into current dollars by applying an annual price index 
to be supplied by the Secretary of the Treasury. It would 
not be necessary that the old asset be replaced pre- 
cisely; the deduction would be allowed if an equivalent 
investment were made in any eligible assets. 

The basis for tax purposes of the new replacement 
asset is reduced under the bill by the amount of the 
reinvestment depreciation deduction which is taken by 
the taxpayer at the time of the reinvestment. Thus, 
the bill does not permit depreciation deductions in the 
aggregate to exceed actual dollar costs, and over the 
years, depreciation deductions will not exceed the tax 
basis of the asset. 

ENCOURAGE: The overall purpose of this bill is to 
provide sufficient depreciation to maintain current in- 
vestment and to encourage economic growth and ac- 
tivity. Manufacturers permitted to replace obsolete and 
inefficient machinery will be better able to cope with 
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competition which is now coming from Germany, Japan 
and elsewhere overseas. 

If we had increased our exports by the same per- 
centage that Japan has done since 1950, we would 
probably not have one single available employable 
person unemployed today. That is why up-to-date 
equipment is very important to us in trying to solve 
some of our economic ills. 

Before you become too excited, I do not want you to 
think I agree with Martin of the Federal Reserve Board 
in believing that this is the only item necessary for the 
correction of our economic ills. Frankly, I think we are 
in for some rough times—much rougher than some 
people are willing to admit. We are in about as rough 
a situation economically as we are in trying to put 
a man into outer space. I think we can put him out 
there, but I do not know whether we will get him back. 
I think the same thing is true of our businesses—we 
can put them out there—but I do not know whether 
we will get them back. 

Whereas, as I stated earlier, one-third of the produc- 
tive machinery and equipment now in use in the United 
States is obsolete, the proportion of obsolescence is 
much higher in the smaller industries. In the textile 
industry, for example, where the units are predomi- 
nantly small or medium size, the percentage runs up to 
as much as 50. This is true of almost every small busi- 
ness throughout the country. Of course, obsolete or 
out-of-date machinery leads to higher costs, makes it 
much more difficult to compete, and ultimately, you 
cannot do anything except end your business activity. 

Another reason why inadequate depreciation is a 
burden to both large and small business is that in this 
country the smaller organizations are primarily the 
suppliers of the larger ones, and stimulation of the 
smaller businesses alone is not going to be the answer. 
For example, most of our printing companies today are 
working primarily for larger corporations, but them- 
selves are quite small. The same is true of tool and die 
shops and the makers of specialized parts for the elec- 
trical and electronic industries. 

Current deductions for additions to depreciation re- 
serves covering business assets purchased in periods 
of lower prices are presently inadequate. They are 
inadequate to cover the cost of replacement. This must 
be corrected. Our income tax system today does not 
permit businesses to deduct amounts sufficient to main- 
tain the level of their existing investment in plant and 
equipment. 

URGENCY: The problem of building for the future 
is urgent. We must provide for constant economic stimu- 
lation. This is a simple fact of our modern lives. Some 
people say, “Well, this should not come from govern- 
ment.” I say with respect to that: It has to come from 
government because that is the only place from which 
it can come. 

I believe that the provision of continuing stimulation 
in the form of a sound and attractive depreciation 
policy is going to depend to a great extent on coopera- 
tion from people like you. If you are really interested, 
you will make your influence felt. If you think some- 
body else is going to do this job, you are mistaken. 

These are some technical aspects of a very important 
part of the work of Congress. I know that you, as busi- 
nessmen, do not consider yourselves living in a vacuum 
and dealing only with your business alone. I believe 
that we are either on the verge of the greatest era for 
all mankind, or that within the lifetime of most of us, 
we will be on the verge of losing a free society. I do not 
think that this is a matter that is 25 or 30 years away; 
I think most of it is going to be within the next 10 years. 
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Morse Tells Packers: 
You'll Scarcely Know the 
Old Meat Industry a 


Few Years From Now 


D REAMS are what I want to talk to you about to- 
day—dreaming a little bit and worrying a lit bit about 
the future—because these are things which we must 
do if we are to survive. 

I was reminiscing a little bit before lunch about some 
of the possibilities talked about five years ago which 
are here today. I think this is a clue to the way the 
pace is picking up in this industry in particular, the 
world in general, and the food industry. 

I know it is very hard to look at The Congo and 
realize that the situation there is something that may 
be of some significance to us. I believe it has a tremen- 
dous amount of significance for us because it shows 
the awakening all over the world of people who have 
lived in a manner unknown to us. Now they are looking 
at us, and looking at the better style of living around 
the world, and they are deciding that this is the way 
they want to live. 

Actually, if you viewed the progress that they are 
making, and the time in which they are making it, you 
would recognize that it is not going to be very long 
before they will be demanding a better style of living 
and something like a decent diet. 

NEW OUTLETS: A number of things about this 
trend will have a bearing on the meat industry. One of 
the classic studies in this field was done by the late Dr. 
Tom Spies, head of nutritional research at Northwest- 
ern. Spies went down and worked in the Hillman 
Hospital in Birmingham, Ala., and did a very fascinating 
experiment. A lot of men have worked on the Vitamin B 
complex. While this work is particularly interesting to 
people interested in the Vitamin B complex, in the long 
run most of us are interested in people. 

Spies went to a suburb of Birmingham where a colony 
of about 100 people were living in a jammed area. Their 
houses were run down, if you could even call them 
houses, and you could look at these folks and see the 
cracks in the corners of their mouths and eyes which 
indicate nutritional deficiency. Most of the day they sat 
around because they thought this was the best thing 
they could do. 

Here was a vicious circle that you could see. These 
folks did not have enough to eat, so they did not have 
enough energy to make some money so they could buy 
something to eat. The circle went on. 

Dr. Spies broke this circle in a strange way by setting 
up a diet kitchen and feeding them. He was able to put 
them on a sound diet. He took pictures of the people and 
the area—before and after pictures. 

One year following the first pictures you could see 
that their houses were in pretty good shape, there was 
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FEATURED SPEAKER at Friday afternoon general ses- 
sion was Dr. Roy E. Morse (at rostrum), director of 
research, Thomas J. Lipton, Inc., Hoboken, whose 
address was entitled ‘Where Do We Go From Here?” 


a glistening in their eyes, the cracks were gone from 
the corners of their mouths and eyes, and between 
50 per cent and 75 per cent of them were holding down 
productive jobs, which enabled them to buy food to 
maintain their energy and keep working. 

It has been established nutritionally that if you deny 
people certain elements of a proper diet, such depriva- 
tion will produce almost immediately mental depres- 
sion. If people are on inadequate diets, they not only 
do not give a damn physically because they are not 
able to work, but they are depressed and do not care; 
in some way you must break the circle. 

MEAT NEEDERS: If you extrapolate this to India 
and Africa, you can imagine what will happen. 

We sit in a unique area of plenty in the diet de- 
partment. As you travel around the world, stand on a 
street corner and watch the people go by, and see how 
many fat men you find in India, and how many fat men 
you see in England. 

The nutritional element lacking in the diets of the 
people I have mentioned is protein. What are the good 
sources of protein? They are primarily meat, eggs and 


fish. How about vegetable products? Well, there are 

quite a few good sources of vegetable protein, such as | 
soybeans and cottonseed. The difficulty in the past has | 
been that if you fed animals or people on animal | 


protein, and you fed other animals and people on vege- 
table protein, the ones on meat protein grew the best. 

In the underdeveloped areas of the world the people 
simply do not have enough room to give an acre to a 
cow. They need the land for people, and so they are 
not able to grow animal protein producers at the rate 
we are able to do so here. They have to go to the vege- 
table sources for protein. 


While in the past there was a marked difference in | 
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quality between vegetable protein and animal protein, - 


this margin is being narrowed because the researchers 
are finding the differences between animal and vege- 


table protein. Thus you can take a soybean and supple- | 


ment it with a few things and get nutritional results 
just about as good as you get with meat protein. 
SOME DAY: You can understand that this will have 


a far-reaching effect on the meat business—maybe [| 


not now or within five years—but some day. 
Some of the things you need to supplement vegetable 


protein to improve its quality are a bit exotic, and | 
maybe difficult to obtain in quantity at present. How- | 


ever, the first year that vitamins appeared they were 
laboratory curiosities. When one of the first B vitamins 
came out, I ordered 100 grams. I felt that this was a 


small amount, being a little more than three oz. The | 
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supplier called me and said, “The amount you want is 
$3200 worth.” I decided I could get along with quite a 
bit less until they dropped the price. Within five years 
the material was available in bulk for less than $10 per 
lb. This is the history through which many of these 
developments go. You can see why it is not a good idea 
to say, “We do not need to worry about vegetable 
proteins because of the exotic materials needed to 
supplement them.” Do not be fooled. 

In the not too distant future people may be able to 
eat vegetable protein and grow just as well as they 
grow on animal protein. 

Does this mean that they will like it? I do not know 
that this is too important. If you watch some of the stuff 
that your children eat, you can see why this factor 
might not enter. You can learn to like things. Some 
people eat things at which you would not look eagerly, so 
you had better think, “Maybe a fellow can learn to 
eat quite a few things.” 

Taste can change. If you remember the diet you 
had as a boy or young girl, you can see how things have 
changed. Don’t take for granted that we are going to 
continue eating as we have in the past; this may very 
well not be true. 

I believe we can expect changes as the population of 
the world grows. Here in the United States when a boy 
marries a girl (and that makes two), instead of re- 
placing themselves with two people they create 2.3. 

LESS LAND: This means we are growing and we are 
going to take land away from the areas where food is 
grown. You can see that in New Jersey today, where 
factories and houses occupy what used to be farm land. 
This use of land for industrial purposes and housing is 
going to push the farm land back and crowd us into a 
smaller area. 

We will have to look for things to grow which will 
give us several tons to the acre, compared to the ion 
per acre for a cow. When you get the actual yield that 
most of us obtain from a cow, you are down 500 or 
600 lbs. in a year. We cannot afford an acre of land and 
food for a year for that. 

We will see this happen in our lifetime, because we 
are dealing with a geometric population growth and not 
a straight arithmetic growth, and we are going to run 
out of space. 





POPULAR MACHINE in exhibit hall is IBM com- 
puter, which can be used to calculate most economical 
formula in sausage preparation. Shown at IBM booth 
are (I. to r.): E. W. Wilson of Hartford Provision Co., 
Inc., Stamford, Conn.; Don Timmons, John Krauss, Inc., 
Jamaica, N.Y.; Emil Neuman, Hartford Provision; John 
Byron of The Klarer Co., Louisville, Ky.; E. D. (Mike) 
Moran (partly hidden), sausage consultant, and W. A. 
Clithero IBM industrial representative to meat packing. 
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Now, then, what are we going to do? One thing has 
intrigued me: You can grow people, or the cells of 
people, in test tubes now. How far do we have to go 
before we can grow a pork-like or beef-like sort of 
material? Maybe pretty soon we will be growing meat 
in the same way we grow antibiotics. It may sound 
far-fetched, but it is something which might happen. 

What can the meat industry do to face up to these 
challenges? One thing it can do is to keep on doing what 
it has been doing, and that is to stay pretty close to the 
ground and watch what we are not doing. 

Is this enough? I suppose in our lifetime it might be 
enough, but if you have an organization which you 
would like to pass on to your children, it may not be 
enough. The meat industry is going to change markedly, 
and I think the rumblings we have already heard are 
whispers compared to the thunder we are going to hear 
in the next 25 years. 

TOMORROW: The best way to face up to these 
challenges is to have a fellow in your operation who 
sits down and worries about tomorrow. This is a very 
difficult thing to do. It is, of course, much easier to pick 
the kind of guy who can carry a side of beef because, 
if you tell him te pick it up, and he does pick it up, 
he is qualified. 

How do you decide whether this fellow is thinking 
and worrying correctly for you? It is much more diffi- 
cult to evaluate those factors, especially for some op- 
erators who really are not qualified to judge, because 
they are the ones who can pick up a side of beef. 

This raises some serious problems. You have to take 
this fellow and sit him down and leave him alone. 
Some companies have a room that they call the “think- 
ing room.” They put people in these rooms and their 
objective is to worry about tomorrow. This, to a large 
degree, is what you should do. 

One of the most pointed speeches that I have heard 
was that of the one-time union organizer who talked 
about how the union goes about organizing a meat 
packer’s plant. He said, “A fellow runs in and deals 
with me for an hour and then goes out and sells meat 
for an hour, and then comes back and deals with me for 
an hour, and then goes out and sells meat for an hour. 
I have been working for six months on this. How do 
you think you are going to beat me when you are 
spending an hour on it and I have spent six months?” 

A fellow who worries about selling meat, the produc- 
tion line and other things does not have time to sit 
down and worry about tomorrow. He cannot spend an 
hour on tomorrow; he has to spend six months on it. 
It has to be given important time. 

It takes courage to have a person working on tomor- 
row. The manager comes in and says, “What is he 
doing?” 

I say, “He is doing such-and-such.” 

“Hell, we have a real problem here. Let’s have him 
work on that.” 

I say, “You leave him alone because we are going 
to have a real problem tomorrow and six months from 
tomorrow. We have a specified number of people to 
take care of today, and a specified number to take care 
of tomorrow. Do not borrow out of the bank of tomor- 
row to pay off today’s loans, because when next year’s 
debts come due, we will not have anything to pay them 
with. Therefore, this fellow has to be left alone.” 

It is very easy to pull this fellow off of tomorrow's 
problems and put him on today’s, but you must leave 
that fellow alone so he can worry about tomorrow. 

FOUNDATION: I would like to mention the plans 
for the Wilbur LaRoe Foundation. The first thing it is 
going to do is to give a grant to Rutgers to put out a 
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pamphlet, which will be available to all of you, on how 
to set up a laboratory with a product idea man. We 
assume that it is going to be a one-man laboratory and 
that you are not going to have much money to spend 
for the laboratory. 

I have seen one-man laboratories on which $50,000 
has been spent, largely for fancy chrome, etc. The first 
thing you must do is to decide the purpose for which 
you want to use the lab. If you are going to use it 
for development of products, and not for show, that is 
one thing. If you want to use your laboratory as a 
show place with a pretty home economist to make things 
with lard, that is another. It is a good purpose, but 
recognize it for what it is. 

You can set up product development work at a 
fairly reasonable cost. It is an investment in tomorrow. 

Then there are the questions: What do you buy? 
What gadgets do you need? What do you want this re- 
searcher to do? 

I have talked about the young fellow in a lab who 
analyzes pickle all day long. This is very nice, interest- 
ing and useful, and keeps your pickle uniform. However, 
is this making money for you? The answer is no—com- 
pared with what this fellow might be doing in develop- 
ing a product you could sell in a chain store next week, 
mama and papa stores next month. 

HIT-RUN: Seventy-five per cent of General Foods 
profit comes from items which were not available 10 
years ago. You will notice I did not say sales because 
there is a very important difference. The originator gets 
an inviting markup on these new items that nobody 
else has on the market. When someone else comes out 
with an item to match General Foods products, the 
organization moves on to the next one. That is the way 
to make money—get something that nobody else has, 
skim the cream, and when the rest of the characters 
get into the act, move on to the next new idea and let 
them fight for the bones. 

How do you get a new item on the market? You 
can say to the sausage maker, “Let’s put cherries in 
the summer sausage.” All right, you can do that, but 
who the hell wants it when you are all through? I 
might iike it and you might like it, and that consti- 
tutes a market of two. While this might be a pretty 
good base, I do not so consider it. We should try to 
have a bigger base than that. 

Remember, if you operate a plant, no one should 
gives a damn whether you like the products or not. 
How much can you buy in a week? How much can you 
buy in a year? Who cares whether you like it? You 
are the boss and you can impose your will if you so 
desire. You can say, “You can make that,” and the 
wurstmacher is likely to make it under those circum- 
stances. However, who really cares whether you like it 
or not? It is not important. : 

What really counts, you know, is whether Mrs. Mc- 
Gillicuddy will pick it up in the stores. She may not 
agree with you and, strangely enough, she is more im- 
portant than you are sales-wise. 

How can you find out about this? You can set up 
some samples in a store and have 50 people who come 
by taste it and give you their reactions. You do not say 
to them, “This is a lovely product. What do you think 
about it?” If you do so you have preconditioned them. 
You should ask, “Do you think this is too salty?” or 
something similar, and look for their reactions. Gen- 
- erally they will say they think it is too salty, because 
the taste of many meat packers for salt is much too 
high for the average citizen. 

The meat packer says, “I know the salt is about 
right. I have tried it around the packing plant, and I 


58 


THAT'S NO ARGUMENT over a traffic ticket gesticula- 
tive John Schamel, independent industrial consultant 
from London, Ont., Canada, is engaged in with one of | 
Chicago’s finest, John Miklos. Schamel is explaining 
use of his automatic sausage grinder which is displayed 


on a truck parked in front of the Palmer House. 


even had them take the product home and it is about 
right.” That is all very well and good, but you forget 
that people there have been knee deep in salt all their 
lives. Their ideas of what the salt level should be are 
useless in predicting consumer tastes. 


I hope you get the point I am trying to put across. | 


If you are out to sell a house, you do not decide that 
you like it and, therefore, you will buy it; you go out 
to find a buyer. The same thing is true with any other 
item. The important thing is: “What do they want?” 
and not, “I made it in my plant.” Who cares? 

You may even have to change what you make in 
your plant, or you may have to find a fellow who can 
produce something you do not know how to make. You 
are not going to get into a new product through the 
guy in your sausage kitchen. However, down the street 
there is another man—who has made beer or some 
other food and he may be able to help you a little. 

This is what our brochure will point up pretty well. 
If you have any ideas, questions or problems that you 
would like to have some information about, send them 
to me at Rutgers and we will try to cover them as part 
of our study. We want the brochure to be used. With 
the brochure you ought to be able to set up a new prod- 
uct development laboratory of your own without too 
much difficulty. 

OTHER PROJECTS: The Foundation is_ talking 
a couple of other things. We believe that somewhere in 
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the United States there ought to be a library of all the | 


literature that is available in the field of meat packing. 
For instance, I get questions all the time such as, “What 


is the normal yield for such-and-such a thing? How | 


much fat is there in such-and-such?” Most of these 
answers are written down somewhere. 

It would be very useful if someone could assemble 
all this material in one place and have a library to 
which bright young men coming into the business could 
be referred. 

You can carry it on from there. Maybe John Mohay 
will put out a bulletin saying: “The following books 
and brochures have appeared in the field.” It is much 
easier to read something that already has been done 
than to start from scratch. 

We talked about one other program that the Wilbur 
LaRoe Foundation might undertake. There might be 
an annual prize for someone who has operated in the 
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meat field and made a significant contribution to it. 
Here we get into a broad area. For instance, it might 
be an accounting improvement, or a merchandising 
improvement, or any kind of an improvement that 
might be significant to the field. 

Now, I have talked a little bit about some of the 
things that have happened in the meat field. There are 
a couple of other things that you might think about 
and examine. Let’s look at the change in the use of salt 
in meat products which has occurred in our lifetime. 
With the growth of good refrigeration, the salt level 
of meat has dropped very markedly. About 25 years 
ago it was between 4 and 5 per cent on the average for 
finished meat products. The average now probably is 
closer to 142 to 2 per cent. 

WATER: I would also like to bring up, while we are 
in this area, a subject that is rather tender in this group 
—the business of water in meat. There has been a great 
deal of agitation about pumping hams, i.e., putting water 
into them, from many sides of the street. Many articles 
have been written a great deal as they are in The 
Reader’s Digest on cancer—without a great deal of 
facts, but with a great deal of interest. 

I would like to have you think about what water in 
meat means. What is the normal water level in a ham? 


YOUNGEST con- 
vention visitor, 
22-year-old Car- 
olyn Schierhorn of 
Chicago, was im- 
pressed that you 
can't start too 
soon to learn 
about the meat in- 
dustry, so she set- 
tled down with 
The National Pro- 
visioner to begin 
the long road be- 
tween ‘The Three 
Little Pigs’’ and 
the ‘‘new ham.” 


It is a very interesting question, is it not? You say, 
you take the meat and weigh it and this is it. What do 
you mean when you say weigh the ham? The ham is 
going to be rather different if you stuff the hog with 
water before slaughter. 

Let’s take the hog and slaughter it and drain the 
blood reasonably well and hang the carcass in the 
cooler. This process means a water loss. How much 
water loss is there in a ham? It could be 3 to 4 per cent 
easily. We lose 4 per cent when it is hanging in the 
cooler. Now, what is the normal water level? Is it the 
level after the 4 per cent loss that you sustained in 
the cooler? 

Let’s carry this throughout the rest of the plant where 
we recognize we have losses. What is the normal water 
level of a ham to start with? It is not a simple question. 

A fellow will tell you, “You can pump water into the 
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ham and it will hold just so much.” Maybe. If you add 
salt also, it will hold more water than if you do not 
use salt. If you put in salt and phosphates the ham will 
hold still more water. If you put salt and phosphates 
in immediately after slaughter, there will be a rather 
different level than if you do it after rigor mortis. 

GREEN WEIGHT?: You can see that this is not a 
very simple question when it comes down to it. Some- 
one says he has pumped 10 per cent, but he loses 4 
per cent in the smokehouse and in the cooler, so has he 
pumped 10 per cent or 6? What is green weight? It is 
a fascinating problem. From where does the hog lose 
that 4 per cent in the cooler? The skin? The lean area 
that was exposed? The fat area that was exposed? Ac- 
tually, the carcass lost a great deal of it from directly 
above and below the skin. 

I know a meat packer who throws a great deal of 
water into the sausage chopper and figures he is get- 
ting a real yield. Actually, the meat ingredients will 
bind a specified amount of water, and so long as there 
is free water there, the meat hanging in the smokehouse 
will not go much above 120° or 130° F., and it will 
evaporate water freely. 

After he puts a good slug of water in the chopper, 
this packer says, “I cannot get the temperature up, but 
I have the yield.” He has the yield out of the chopper, 
perhaps, but he does not have the yield in the fin- 
ished product. You put a lot of water in the chopper 
and it evaporates in the smokehouse, so you do not 
have it any more. 

We have talked in past years about sausage manu- 
facturing and predicted that some day we were going 
to see a great deal of it made automatically. That day 
is here. Now it is going to happen in packaging. 

There is little doubt in my mind, and probably no- 
body will agree with me, that we are going to see the 
time when fresh meat will be cut up at the packer level. 
It is going to be packaged at the packer level and moved 
to the stores in packaged form. 

The reason we do not follow this practice today is 
that no suitable method of packaging has been found 
so that a piece of meat can move out to the warehouse 
and then stay a reasonable length of time in the grocery 
store. This problem has been attacked for five years, 
and it may take another 10, but somebody eventually is 
going to lick it. 

SUBSTITUTES: When this happens, are we going to 
have meat packing as we now know it? My answer 
is no. There will always be room for specialty sausage 
houses, but the large volume fellows are really going 
to have to change in the next 10 or 20 years because we 
are going to begin to see things that are not meat prod- 
ucts coming out of meat packing plants: 

Perhaps some of you have seen the sausage that has 
been made out of soybeans. Thus, you can make non- 
meat sausage. It may not be as tasty to you and me, 
but you just keep thinking of that child who is four 
years old, who will eat the wildest glop imaginable, 
and you must recognize that what he decides now is 
edible may be the standard of tomorrow. 

Margarine has gone 9 per cent ahead of butter in 
sales in the last year. Everyone knows that margarine 
is not as good as butter, and that you can tell it from 
butter. Ask anybody and he will tell you that. But it 
is cheaper, and the margarine makers have done a lot 
of work on the fats. I think we may well see a similar 
situation in the meat field. Whatever fits Mrs. Mc- 
Guillicuddy’s pocketbook is what she will pick off the 
shelf of the store. 

What are the other things that I can process that 
might replace meat? What should I be looking at? A 
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tremendous amount of work is being done on what 
constitutes meat flavor. 
You can take two really weird things—take methi- 





LINE of early registrants on Thursday morning testifies 
to success of 20th annual meeting of NIMPA. Registra- 
tion area was located in Palmer House State Ballroom 
and was the hub of activity during April convention. 


onine and cook it with xylose—and the stuff smells more 
like beef stew than beef stew does. 

You can add this to a food, and I have tried it on a 
small scale, and it makes the soybean products taste 
like beef. 

You can do the same thing with corn proteins, wheat 
proteins, with soybeans and even with chicken feathers. 

WARNING: It is not going to be too difficult for a 
bunch of clever men to put some stuff together that will 
be representative of meat. You say, “Baloney, nothing 
will replace beefsteak.” That is absolutely right for you 
and you can go on eating beefsteak. I would like to, 
too. However, I say these other developments are the 
signs, the flags and the warnings of what is ahead. 

Our company, Lipton, has done a great deal of work 
on freeze-drying. There are a lot of difficulties with 
it at the moment. You must remember this: If it is 





MEAT GRADING test in registration area gave con- 
ventioneers opportunity to examine their knowledge of 
government specifications for various grades of meat. 
R. C. Roode (left), vice president of Roode Packing Co., 
Inc., Fairbury, Neb., and Gayle Dragoo, Roode salesman, 
score in top percentage zone in grade knowledge. 
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easy, everybody can do it and there is not much money 
in it. The development that is tough, and that hurts © 
your head, is the one on which you are going to make q © 
buck. The place to put your energy is the project where ~ 
it takes quite a bit of thinking and a heck of a lot of | 
sweat to solve the problems. : 

When you tell people that freeze-drying costs be- J 
tween 20¢ and 25¢ per lb., everybody says you are silly, 
because nobody can afford that. If you take 10 Ibs. of 7 
beef and end up with 1 lb. of freeze-dried meat, and 7 
the beef costs you $1 a lb., you have $10 in raw mate- 7 
rials and $2.25 to take the water out. : 

We do have freeze-dried chicken soup and freeze- | 
dried mushrooms. And we are going to be able to take | 
the water out of meats, too. 4 

What is freeze-drying? You freeze the material and & 
evaporate almost all of the water from it while it is ¥ 
still frozen. The thing that is good about it is this; % 
When you freeze meat and keep it frozen as you dry it, 7 
it keeps the same shape, so that when it is dried it is 7 
like a sponge. i 

While freeze-drying meat is beset with problems, 
we are going to learn how to put it on the market. 3 

This is the direction in which meat could go. A lady § 


























EXHIBIT HALL aisles were usually much more crowded 
than this photo shows. Suppliers to meat packing indus- 
try had prepared an unusually large variety of displays. 


pcre ROPE ES 


will go to the store and pick up her piece of meat and [| 
put it on her shelf when she returns home. i 

Wilson and Armour are both doing freeze-drying. 
largely on army contracts, but they are picking up a | 
lot of know-how. It is the kind of thing that might i 
profit ten or fifteen packers to work on jointly. 

Last, I want to talk a little bit about packaging and 
the method of moving fresh meats into the stores. Not 
very long ago I saw an operation in which luncheon 
meat was put into a package and then was pasteurized. | 
This means that a rather different product resulted 
with an amazing shelf-life. 

Two days ago I talked to a fellow from Phillips who 
has rigged up a conveyor belt lined with radio fre- 
quency heaters. This gadget made possible the restau- 
rant in the sky at the Brussels Fair. Basically, they had 
a meal freezer and this conveyor belt. When someone 
ordered bacon and eggs, they would pull the order out 
of the freezer, run it through on the conveyor belt and ) 
serve it. That is not tomorrow; that is here today. 

He said to me, “How much heating do you want to 
do? We could put the units close together and in 20 ft. 
you could heat up a side of bacon.” 

I said, “If you can do it, I can tell you of a few dozen 
people who would be interested, particularly if you 
do not affect the fats.” 


eT 7 
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FROM MERCK RESEARCH— 
Cherry-Red Bacon Color That 
Remains Stable At Point Of Sale 


Merck Research has come up with a sure 
way to achieve maximum cure color 
development and stability in bacon. It is 
done with Neo-Cebitate at optimum use 
levels approved by the M.1.D. 


Commercial trials in cooperation with a 
leading packer prove that Neo-Cebitate 
substantially improves the development of 
initial cure color. Furthermore, this desirable 
cherry-red bacon color holds up 
considerably longer under normal showcase 
lights at point of sale. 


The practical advantages of this research 

to you, your customers and the consumer 
will make you want to try Neo-Cebitate in 
bacon soon. You need no special equipment 
and can obtain optimum results with your 
own bacon processing method by following 
the special procedures developed by Merck. 
For details, ask your Merck Representative 
or write directly to Rahway for Technical 
Service Bulletin FP-26. 


MERCK CHEMICAL DIVISION 
MERCK & CO., INC. - RAHWAY, NEW JERSEY 


registered trademark of Merck & Co., Inc, 
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FOR PACKERS —Better initial cure color and greater color 
Stability help you build repeat sales, cut returns, increase 
consumer preference for your brand, upgrade your product 
and enable you to use open face packaging. 





4 


FOR RETAILERS —Give your customers good cherry-red 
bacon that holds its color at point of sale. It is what retailers 
want because it has greater consumer appeal, needs less 
stock rotation, looks good longer. 


61 











SAUSAGE 
SEMINAR 


Computer Circuits Hum 


With Fed-In Price 
and Other Data to Bring 


Forth Most Economical 





PACKERS ARE PACKED in at sausage seminar, which 


drew capacity crowd to Palmer House Wabash Room 


on Friday. Shown at table leading discussion are 
(I. to r.): W. A. Clithero, IBM industrial representa- ’ 
tive; John Krauss, president of John Krauss, Inc., 


Formula for Frankfurts 


Jamaica, N. Y., and E. D. (Mike) Moran, sausage 
consultant. Standing at far right to comment is Mur- 
ray Sherman, Columbia Packing Co., Boston, Mass. 


A, AN accepted “prophet” rather than a “voice in 
the wilderness,” Emerson D. Moran staged a 90-minute 
demonstration on linear formulation of sausage products 
before an overflow audience of several hundred pack- 
ers and processors at the sausage seminar on Friday, 
April 14. The demonstration gave concrete form to sev- 
eral talks Moran has delivered at regional meetings of 
the independent meat packers group. 

Moran was aided by Wendell A. Clithero, industrial 
representative to meat packers, International Business 
Machines, at the meeting. John Krauss of John Krauss, 
Inc., chairman of the NIMPA sausage committee, pre- 
sided over the seminar. 

The computer was asked by Moran to find the most 
economical formula for frankfurts, having certain char- 
acteristics and prescribed limitations (to be set forth 
below), from the following list of materials: 


MATERIAL PRICE FAT COLOR 
PCT. VALUE 
Bull meat 47¢ 7 1.00 
Cow meat 4516 13 80 
80/90 beef trim. 40 20 py fi 
75/85 beef trim. 3514 29 65 
Beef cheeks 30 14 70 
Navels 20.6 46 al 
50/50 pork trim. 20 55 .24 
Skinned jowls 15 70 16 
Pork cheeks 37 12 .64 
80 lean pork trim. 42 24 Al 
Neck bone trimmings 35 30 fal 


The computer was told that the formula must not 
contain more than 10 per cent beef cheeks; not more 
than 15 per cent pork cheeks, and not more than 20 per 
cent beef and pork cheeks combined. A 10 per cent 
limit was placed on the inclusion of navels; fat and 
water together must not exceed 62 per cent, with fat 
ranging between 40 and 32 and water between 22 and 
30. The computer also was directed to include in the 
formula the lean beef equivalent of 30 lbs. of bull meat. 

The data were telephoned to the computer center 
and the following formula was returned within a few 
minutes: 

50/50 pork trimmings, 31.42 Ibs.; bull meat, 1.27 lbs.; 
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beef cheeks, 8.20 lbs.; navels, 8.20 lbs.; 75/85 beef 
trimmings, 30.54 lbs.; skinned jowls, 2.33 lbs., and water, 
18 lbs. 

Frankfurts made by this formula would have a fat 
content of 32.78 per cent; a color value of .40 (on 
Moran’s scale) and 100 lbs. of the emulsion would cost 
$22.62. The computer also furnished the price levels at 
which the different materials included in the formula 
would “disappear” from it. “Disappearance” of a major| 
ingredient would call. of course, for recomputation of 
the formula. 

Moran also demonstrated how a formula for bologna, | 
with different characteristic limitations, could be de-| 
rived from the same list of materials. 

Pointing out that the technique requires the proc- 
essor to control the characteristics of the raw materials | 
he produces or purchases, Moran asserted that this 
watchfulness is one of the by-product advantages of | 
linear formulation. He commented that it now is pos- | 
sible for small and medium size processors to run rapid | 
and reliable tests on their material without an sn 


& 


meee 


7 


7 


orate laboratory or the employment of a highly-trained 
technician. r 

The presence of such test equipment in a processor's | 
plant has a salutary effect upon the performance of his 
suppliers, according to Murray Sherman, Columbia 
Packing Co., Boston, who suggested that it should be’ 
drawn to the attention of supplier representatives. Sher- 
man asserted that computer formulation is a necessity 
for small as well as large firms and said that once the 
system has been established it is not difficult to run 
new formulas every week or even at more frequent time 
intervals. 

Moran pointed out that inventory clearance or con- 
servation can be practiced by giving the machine the 
proper directions. Given sausage materials of consistent 
quality, the computer can be used to formulate sausage | 
and other manufactured products to meet government f 
or other specifications. 

Consultant Moran explained how he had developed his 
schedule of color values for the different meat materials 
employed in sausage manufacture and described it as 2f 
“sausage maker’s” evaluation. 
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p&s SEMINAR 








—— 


As Intrusion Into Area 


Of Business Decision 


QUIET! MEN AT WORK. Howard J. Doggett (seated 
at table), director of Packers and Stockyards Divi- 





ee 


sion, U.S. Department of Agriculture, explains provi- 
sions of P&S Act to attentive group at the seminar. 


, ais to require the bonding of packers 


> beef 


water, 


e a fat 
40 (on 
ld cost 
vels at 
ormula 
4 Major | 
ition of 


ologna, 


be de- | 


> proc: | 
aterials | 
lat this | 
ages of | 
is pos- | 
n rapid 

n elab- | 


-trained ’ 


cessor’s | 
e of his 
olumbia 
ould be | 
s. Sher- 


ecessity 5 


mee the 
to run 
>nt time 


or con- § 





rine the 


ynsistent ) 


sausage | 


ernment | 


oped his § 


naterials 


1 it asag 


_ 29, 1961 § 





subject to the Packers and Stockyards Act to secure 
their livestock purchase obligations came under heavy 
attack from packer participants in the P&S seminar on 
April 13. The seminar was led by Howard J. Doggett, 
director of the Packers and Stockyards Division, U. S. 
Department of Agriculture, and Lee D. Sinclair, deputy 
director of the division. 

Most of the two-hour session was devoted to the 
allied questions of packer bonding and prompt—or not 
so prompt—payment for livestock on the one end and 
meat on the other. The discussion also dipped into the 
area of unfair merchandising practices, revealed that 
some P&S registrants had better reread the regulations 
designed to keep livestock marketing free and open, 
and touched on the Roosevelt bill to curb integration 
of retailing and meat packing. 

Arguments against extension of government into the 
area of business decision came thick and fast after 
Doggett informed the group that the Packers and Stock- 
yards Division, following long-time USDA policy, has 
recommended packer bonding legislation introduced in 
the House by Rep. Carleton J. King (R-N.Y.) and 
Rep. Samuel S. Stratton (D-N.Y.). 

“Every time a packer goes broke with unpaid ob- 
ligations, the market agencies required to pay producers 
within 24 hours come to us asking for protection,” 
Doggett explained when asked the reason for the P&S 
position in favor of packer bonding. Added Sinclair: 
“A good many producers who are selling direct also 
have asked P&S for protection.” 

Typical packer reactions were: “Shouldn’t market 
agencies have their own regulations to protect them? 
The dealer handling my account has to clear on the 
exchange.” . . . “Should P&S be put in a position of 
protecting the middleman—the dealer—rather than the 
farmer?” . . . “Freedom of choice is what’s wonderful 
about our present system. The producer can choose how 
and where to sell.” ... “A seller skeptical of a packer 
shouldn’t sell to him.” ... “I don’t think we should 
saddle P&S with this added responsibility, but I might 
favor a rule requiring immediate payment in cash.” 
-.. “Market agencies don’t have fixed assets behind 
them as packers do. All they need is an office and a 
telephone.” 

The P&S rules are designed essentially to protect 
producers, Doggett and Sinclair explained. All market 
agencies are bonded. P&S protects the producer now 
Whenever he goes through a market agency but not 
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when he sells direct. There is so much direct selling 
now that producers want protection, and many market 
agencies are not members of any exchange. 

“Dealing in livestock is not the same as dealing in 
stocks, bonds and grain,” Sinclair noted. “Livestock is 
more like strawberries—perishable. The animals have to 
be slaughtered and are dififcult to get back after they 
are sold.” 

P&S IN MIDDLE: The pressures on the P&S ad- 
ministrators from many directions in the _ highly- 
competitive livestock and meat industry were brought 
out again and again. 

“Bear in mind, we’re in the middle here,’ Doggett 
said at one point. “The market agencies on the termi- 
nal markets say: ‘We have this prompt payment rule 
and collect from packers and pay producers, but dealers 
buving on our doorstep aren’t doing this nor are the 
packers who are buying their livestock direct. This isn’t 
fair to us.’ ” 

The discussion shifted to the Roosevelt bill that 
would bar retailers from the meat packing and proc- 
essing business and packers from retailing if their gross 
business exceeded $30,000,000 in the previous year. 
P&S hasn’t taken any position on that bill, Doggett 
said. “As we interpret the bill,” he explained, “it would 
almost stop retailers from grinding hamburger.” 

“I don’t think we’d object to that,’ commented a 
packer. 

Returning to the packer bonding issue, an opponent 
from Pennsylvania said: “Acceptable cash transactions 
are what is needed. If P&S would promulgate a prompt 
payment rule, that would solve the problem.” 

Just what is “prompt” and how far along the live- 
stock-meat chain “prompt payment” should be required 
are other unresolved issues. 

While livestock transactions traditionally have been 
a cash business, Doggett said, P&S now is getting many 
complaints from packers about certain chains being 
slow in payment. “They think we should do something 
to get chains to pay promptly,” he explained. “The de- 
lay by chains is forcing some packers to go to the 
country to get more days to pay for livestock.” 

Chains require their customers to pay cash, a packer 
observed, but he pointed to a food chain that went 
bankrupt recently owing one packer $750,000, another 
$300,000 and another $100,000. “I think you’re starting 
at the wrong end,” he told the P&S officials. “You 
should bond the chains.” 

The Packers and Stockyards Division “is constantly 


63 

















REDUCE PHOSPHATE LOSS WITH MORTON '999’ SALT) 


Of course you know that impure salt causes loss of expensive 
phosphates because of the interaction of calcium and magnesium 
with the phosphates. But did you realize that your losses may 
amount to thousands of dollars a year? 

Morton ‘999’ Salt will cut those losses. Morton ‘999’ is free from 
harmful calcium and magnesium compounds, and _ therefore 
often offers sizable savings on pickling costs. What's more, it 
solves the problem of cloudy pickle—gives you a crystal-clear 
pickle even when used with those phosphates which turn ordi- 
nary pickle cloudy. This high-purity pickle brine eliminates 
clogged pumping needles and filters, slimy pickle tanks and 
other ‘‘cloudy pickle’’ problems. 

Morton ‘999' Salt assures you a more uniform cure of better 
flavor. In bag or bulk, the high quality never varies. It's always 
99.9% pure sodium chloride, exceptionally low in copper and iron. 
Send for complete information today! 
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SEND FOR COMPLETE INFORMATION TODAYE 


O Please send me a free copy of your booklet about 
Morton ‘999’ Salt. | would like a Morton Food Tech- 
nologist to contact me about © reducing pickling 
costs; 0 eliminating cloudy pickle. 


Name 


Title 


Company___ 


Address_ 


| a ee 


CSMER NE 


INDUSTRIAL DIVISION | 


1 \ 4 
Dept. NP4, 110 N. Wacker Drive, Chicago 6, III gv 
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being’ asked to divide up this pipeline,” Doggett said. 
“In 10 days, there’s $400,000,000 in it. Should we decide 
how many day seach segment should carry it?” 

Another speaker asserted that packers have been 
“just as negligent” in financing independent stores. “I 
think the big statement to come from P&S will be on 
pricing,” he said. ‘This will bring order out of chaos.” 

“VERY FEW” PRODUCER LOSSES: The producer 
of livestock has had “very few” losses due to packer 
bankruptcy, Doggett conceded. The losses have fallen 
on market agencies. Most market agencies are doing 
business in which quite a bit of “float” is involved, 
and P&S has no authority over such extension of credit 
as long as the agency is solvent. The market agency may 
borrow 85 per cent of a draft from a bank, and the 
bank may object that it doesn’t know the packer to 
whom the livestock is being shipped. “Bonding might 
satisfy the bank,” Doggett said. 

Declared a Michigan packer: “We’d better keep this 
market as free as possible with broad P&S power to 
provide a framework in which business can be con- 
ducted, not detailed regulations with every ‘i’ dotted 
and ‘t’ crossed. We’re a lot better off.” 

Doggett again spoke of “considerable pressure” from 
people contending that P&S is not applying its rules 
to everybody. “Old established markets say they can’t 
compete with country buying on their doorsteps,” he 
reported. “They complain about buying stations and 
direct buying by packers in the country. This is a highly- 
competitive field, just as competitive meat packing.” 

Asked whether P&S also is getting considerable 
pressure from auction markets to bond packers, Dog- 
gett replied that they favored such bonding a year or 
two ago but haven’t said anything about it lately. Com- 
mented the questioner: 

“They probably realize the next P&S step would be 
to supervise their credit extension. The basic problem 
is the use of credit in a discriminating manner to gain an 
unfair, competitive advantage. Where should the line 
be drawn? Six months obviously would not be a normal 
livestock transaction period, nor would six hours, but 
what is? We need a general framework, perhaps a policy 
statement that two weeks, for example, is the normal 
time for a livestock transaction to be consummated 
and extension beyond that is an unfair trade practice.” 

Doggett said that such a statement might pose a 
problem, too, to make sure that the maximum time 
specified didn’t become the minimum. 

Sinclair asked one of the NIMPA members if he 
would be in favor of a rule requiring payment within a 
“reasonable time” under the particular circumstances. 

“Yes,” replied the packer. “What’s causing the trouble 
is the fellow deliberately delaying payment and pyra- 
miding his purchases to a point where it can imperil 
the producer. You can improve the climate of doing 
business, instead of damaging it, by lopping off that 
fringe area.” 

Again indicating the scope of the credit problem— 

and the squeeze from all sides on P&S—Doggett men- 
tioned that he received a letter recently from a chain 
store man who called his attention to credit allegedly 
being extended by a packer to another chain. “We're 
not getting that credit, and that’s unfair,” the corre- 
spondent wrote. 
BUYING PRACTICES: In the area of livestock buy- 
Ing, packers complained about a number of practices. 
In one eastern auction market, the same cattle are 
sold over and over, a packer said, adding: “You don’t 
know what you’ve bought until they’re loaded in the 
truck that evening.” 

“We can stop that,” Sinclair explained. “Speculating in 





COPPER COWBELLS are accepted on behalf of their 
wives by NIMPA executive secretary John A. Killick 
(left) and Frank W. Thompson, outgoing NIMPA presi- 
dent, from Mrs. J. Einar Larson of Helena, Mont., who 
represented Montana Cowbelles at three-day meeting. 
Mrs. Thompson and Mrs. Killick were made honorary 
members of Montana Cowbelles. Mrs. Larson is wife of 


J. E. Larson, president of Montana Meat Co., Inc. 


livestock by commission men is prohibited by P&S 
rules. We posted those markets about a year ago and 
in time we'll lick those practices.” 

A packer from the Southeast pointed out that there 
are a lot of auction markets in that area. He mentioned 
that at least one market operator also is an order 
buyer buying on several markets, a situation in which 
the operator’s own men may be bidding up the price 
charged to the packer employing him as order buyer. 

“That's a case of dual registration,” Doggett said. 
“This is a problem we’re working on all the time.” 

Other questions brought out that it’s a violation of 
the P&S Act for an order buyer to shave or throw 
away his commission and for packers to pay truckers 
for “bird-dogging.” A midwestern packer said that P&S 
had made him stop paying truckers 5¢ per cwt. for live- 
stock brought to his plant, but a competitor now is 
paying truckers 10¢ per cwt. 

“Do you think packers have a responsibility to report 
situations like this?” the P&S officials were asked. 

“Packers can report to the P&S district supervisors 
in confidence,” Doggett replied. “That’s the only we can 
do it. P&S has over 15,000 registrants. We have to have 
help from people interested in keeping a free market in 
existence.” 

The P&S officials said they have met- with some 
state associations of packers to discuss special problems 
and would be glad to meet with others. Some of the 
state associations have passed resolutions condemn- 
ing certain practices with favorable effects. 

GRAY AREA: Asked to review the implications of a 
recent price discrimination case, Sinclair said it was an 
instance of going to extremes and selling below cost 
to take away customers, a case of predatory pricing. 
“In normal competition, we don’t have those extremes,” 
he said. “You can have stiff competition and we don’t 
care as long as it’s fair.” 

There can’t be a hard and fast rule covering rebates, 
the P&S officials said in response to some other 
questions. Each case usually must be handled on its 
own. However, they answered: Volume discounts based 
on lower processing or delivery costs are permissible. 
It’s an unfair practice to give rebates where the owner 
doesn’t know about it. Discriminatory advertising allow- 
ances also are in violation of the P&S Act. 
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MEAT INSPECTION 





More Moist Hams, 


Feed Additives and 
Removal of Inspection 


Marks are Discussed 


D ISCUSSION ranged widely over a number of sub- 
jects at the seminar on meat inspection. Dr. R. K. 
Somers, associate director of the USDA Meat Inspection 
Division, participated in the talks. 

Ham and the ham hearings were approached from a 
number of viewpoints. Since the participants included 
state-inspected, federally-inspected and city-inspected 
houses, it was apparent that there was considerable dis- 
similarity in their methods and end-products. 

Some packers stated that they are making only one 
kind of ham, i.e., fully-cooked, while others said that 
they are producing the 110 per cent smoked ham as 
well as the cooked product. 

There was some discussion of the possibility that the 
hearings might result in a USDA rule that would re- 
quire the 110 per cent smoked ham to be labeled as a 
“processed smoked ham (with added moisture)” and 
that the use of the unembellished term “smoked ham” 
might be restricted to 100 per cent product. Since this 
actually would result in three types of ham (including 
the fully-cooked), some participants argued that such 
a development would be confusing to consumers. 

CHECKUP: Pointing out that the Meat Inspection 
Division has a responsibility to prevent adulteration and 
misbranding under the Meat Inspection Act, and in- 
tends to fulfill that obligation, Dr. Somers said that the 
MID is optimistic about its new rapid analytical tech- 
nique for checking the moisture and other character- 
istics of meat products and is continuing to refine and 
develop the method. 

He commented that MID tests indicate that some 
processors are careless about the use of phosphates 
and that samples have been found containing consid- 
erably more than the maximum allowed. 

Charles C. Kec, manager, food products division, 
Calgon Company, asserted that excessive use of phos- 
phates has no benefit for the processor and that there 
is an optimum level for their use to achieve: 

1. Creation of more stable cured color. 

2. Retention of soluble proteins and juices. 

3. Improvement of texture. 

When a member of the audience asked who had been 
responsible for the change in the ham moisture regu- 
lation, Chris Finkbeiner of the Little Rock Packing Co., 
honorary chairman of NIMPA, said: 

“The major meat industry associations and their mem- 
bers encouraged the Meat Inspection Division to review 
and revise its regulations, are happy that it has taken 
this progressive action and will support the Division.” 

MARKS: In answering questions on a recent MID 
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INFORMALITY was characteristic of NIMPA seminars, 
as manifest in this group photo of Thursday's meat 
inspection seminar led by Dr. R. K. Somers, associ- 
ate director of the Meat Inspection Division, United 
States Department of Agriculture, Washington, D. C. 


regulation requiring the removal of federal — 
marks from meat that is processed in a non-federally 
inspected house, Dr. Somers admitted that the rule has 









T 


led to some confusion and objection. He said that it is} 

: - a the 
not aimed at the federally inspected packer, and +a pet 
intended to harm him, but merely to restrict the ac- stitul 
tivities of less-principled processors who may be in- veut 
clined to sell the product processed in their own non- Moin 
inspected houses as being federally inspected meat. B Gree 

He said that newer MID branding inks are proving to wile 
be embarrassingly effective since it is difficult to re- tie 
move the brands after initial processing. D hires 

Inspection authorities, producers, feeders and cattle} pas 
slaughterers have a joint responsibility with respect tof for 
enforcement of the rule that cattle must have been/ Cia 
withdrawn from stilbesterol feed for at least 48 hours velo) 
prior to slaughter, according to Dr. Somers. He advised Be 
that where doubt exists as to the status of live cattle, | with 
the MID may require the packer to hold them in his peer 
own pens for 48 hours before slaughter. to t] 

Some participants pointed out the effect of a 48-hour hide 
hold-back on their operations, while others protested pons 
their inability or unwillingness to guarantee the con- field 
dition of the animals they purchase since frequently | ona 
they cannot obtain or rely on the statements of sellers. } aie 
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PULCHRITUDE and service were to be had at booth off Lal 
First Spice Mixing Co., Inc., New York City. G. Dean) pro 
Garland (right), manager, Marshall Packing Co., Mary ent 
shalltown, la., receives hot dog from pretty model. i 
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BEEF AND HIDES 


————— 





‘ From Grub Control to 


, Grading of Beef, Delay 
a 


In Action Is Sending 


Profits Down the Drain 





BEEF AND HIDES seminar attracted many interested 


conventioneers to Crystal Room on Friday afternoon 
to hear (at table, |. to r.) Ed Liebmann of Liebmann 


a 


- 


erally 


a : HE CURRENT status of grub control techniques, 
it isf 


the broadening of packer concepts in hide processing 
d noth and the time-consuming mechanics of beef grading con- 


€ ac-' stituted the agenda at the beef and hide seminar mod- 
e M-" erated by Lester Bookey, Bookey Packing Co., Des 
non-| Moines, with Ed Liebmann, Liebmann Packing Co., 
; ' Green Bay, and Tom Graver, H. Graver Co., Chicago, 
Ing t0' assisting the moderator. 
to re-| In his own market area, Bookey pointed out, packers 
' have tried with little success to reduce the number of 
a grubby carcasses by offering a premium of $1 per head 
ect to 


I Natit 


‘for grub-free animals. R. Harvey Dastrup, Livestock 
Conservation, Inc., Chicago, reported on the latest de- 
velopments in systemic grub control. 

Based on a study made in 1959 by LCI in cooperation 
with USDA and 20 meat packing plants selected ge- 
ographically to give a national pattern, the grub cost 

' to the industry because of downgraded product, both 
8-hour f hides and meat, is at least $15,000,000 annually. How- 
otested ever, there is no need for such a drain on profits since 


- been | 
hours | 
dvised 
cattle, | 
in his | 
| 


gangrene 


e con-§ field tests have clearly demonstrated that up to 98 per 
pe cent elimination of grubs is possible with modern grubi- 
sellers. 


cides. Furthermore, one of the major producers of these 
| chemicals has reduced the price of his product so that 
the average cost for treatment is about 45¢ per head. 
An added benefit is that the treated animals gain free- 
dom from lice for about 5 months. The meat packer 
_ must help to get this information to his cattle suppliers; 
» there is no point in complaining when the grubby loins 
show up on the rail, as then it is too late. The time to 
» act either on the range or in the feed lot is during 

the summer heel fly season. 

At some markets, notably Denver, the local cattle 
buyers discount all animals that have not been grub- 
treated, Bookey asserted. 

The systemics can be applied in any number of ways 
—by dipping or spraying, in bolus form and, most re- 
' cently, in some feeds. 

Dastrup cautioned that emphasis should be placed 
on following the directions of the manufacturer to get 
best results. 

CURING: A properly cured hide can be stored for 
90 days at 50° to 60° F., said Graver in his comments on 
hides. Dr. Fred O’Flaherty, Tanners’ Council Research 
Laboratory, Cincinnati, is conducting a broad research 
' Program covering hide processing techniques at differ- 
' nt types of establishments such as packinghouses, hide 
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Packing Co., Green Bay, Wis.; Lester Bookey, Book- 
ey Packing Co., Des Moines, la., and Tom Graver of 
H. Graver Co., Chicago, and to tell own views. 


dealers, depots, tanneries, etc. The preliminary report 
on this investigation, which sets up an ash-moisture 
ratio as a criterion for a good cure, was published in 
THE NATIONAL PROVISIONER of March 4, 1961, Graver 
pointed out. 

Cheap salt is not necessarily the best buy when its 
effectiveness as a curing ingredient is considered, Gra- 
ver declared. He noted that his firm had an unhappy 
experience with a so-called cheap salt. 

Graver asserted that he is investigating various wet 
curing methods. Brine curing is a sound technique, 
but it does not permit cutting corners, such as lowering 
the salt saturation in the brine, reducing the time the 
hides are in the raceway, etc. Graver said that he has 
received varied answers from tanners on proper wash- 
ing techniques. 

Slight scoring reduces the value of a hide to the 
tanner even if it does not place the hide in the No. 2 
classification at the takeup. 

While the export hide market has helped move 
hides, it has had its negative side in lowering domestic 

[Continued on page 126] 





DISCUSSING 
NEY:, 


Kahn's Sons Co., and Frederick M. Tobin, chairman of 


latest product of Cashin, 


Inc., 
are William Maxwell (left), 


engineer, 


Albany, 
The E. 
the board, Tobin Packing Co., Inc., Rochester, N.Y. 
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From Old Get y 





QUALITY CREATES CONFIDENCE 





Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufac- 
turer. Now, Glutamal is yours to use right here in America. Write now for 
complete information on how Glutamal can help you achieve a better product 
at lower cost with more ultimate profits! 


ee ae 


Every day 5000 tons of Meat Products are manufactured with “Glutamal” in Europe 
Distributed by Milwaukee Spice Mills, Milwaukee 7, Wisconsin 


West Coast: West Coast Spice Company, San Francisco"24, California 


Canada: F. Marie Limited, Willowdale, Ont. 


STEMMLER - COLOGNE - PARIS - NEW YORK & 
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BEEF GRADING 





If Supervisors Get Off 
Field Graders’ Backs, 
They'll Do Better Job 


Division, 


G ENERAL agreement ran high at the capacity 
beef grading seminar when meat packers greeted with 
a round of applause a statement by a Midwest packer 
that although the federal government has good graders 
throughout the country, their efficiency often is im- 
peded by “too much supervision.” 

David M. Pettus, director, Livestock Division, U. S. 
Department of Agriculture, and Francis M. Lee, chief, 
meat grading service, Livestock Division, USDA, lis- 
tened as several other packers at the seminar attacked 
the methods used by the government to check on grad- 
ing personnel in the field and called for better relations 
between graders and their supervisors. 

Pointing out that it is the area (rather than the na- 
tional) supervisors who are the worst offenders, these 
packers claimed that: 1) although the duty of super- 
visors should be to help and advise graders, too many 
of them have a negative attitude and bombard graders 
with constant criticism; 2) field graders are not given 
the incentive to use their own good judgment because 
they are afraid of being criticized and penalized by in- 
spectors, and 3) the constant criticism of inspectors is 
throwing field personnel “off balance” and taking away 
their self-confidence, resulting in a poorer job of grad- 
ing carcasses. 

One packer seemed to summarize the general feeling 
at the seminar on this grader-supervisor question by 
stating that the grader’s “fear (of criticism) is not only 
an unhealthy situation, but is a stumbling block to bet- 
ter, more uniform grading.” 

In defending the need for inspecting the work of 
field personnel, Pettus and Lee said that such super- 
vision is necessary if the job of grading is to be uniform 
throughout the nation. Since there is constant pres- 
sure on the grading service to do a better job, they 
pointed out, it is necessary to examine the work of 
field personnel periodically, so that deviations from the 
standards can be noted and mistakes corrected. 

“You never know how they are doing unless you see 
the mon the job. . . . Grading won’t be uniform if 
someone doesn’t come around checking every so often,” 
the USDA representatives asserted. 

BETTER RELATIONS: Pettus explained that the 
grading service has recognized the need for better rela- 
tions between graders and inspectors. As proof of this 
recognition, he announced that a meeting of the two 
groups will take place soon in Philadelphia to bring 
the two elements closer together. Similar meeting are 
held from time to time to discuss common problems. 

In proposing a “compromise” solution to the grader- 
supervisor problem, a southern packer suggested that 
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those who attended Thursday discussion to hear 
Francis M. Lee (at table, left), chief, meat grading 
service, Livestock Division, U.S. Department of Agri- 
culture, and David M. Pettus, director of Livestock 


answer questions on various problems. 


supervisors should continue to make periodic examina- § 


tions of the work of graders, but the latter should not 
necessarily know when these inspections are conducted, 
The two don’t even have to meet. 

After surveying the graded carcasses in a plant ora 
number of plants and noting deviations, mistakes, etc, 
the supervisors should prepare a report and suggest 
ways in which the grading service can be improved. 
If the field grader never knows when his work is to be 
checked by an inspector, he will do a consistently better 
job, the southern packer declared. 

“Don’t give us anything, but don’t take anything 
away from us either,” he said. “All we want is a fair 
determination of grade.” 

In another discussion at the beef grading seminar, a 
Midwest packer told the Livestock Division chiefs he was 
speaking for a majority of packers when he said that 
cattle are not being graded on the same basis as they 
were a short time ago, even though there have been no 
reported changes in grading regulations. 

He maintained that the standards of field graders 
have changed noticeably in recent months and suggested 
that this might be the result of “some misinterpretation 
in some correlation.” This packer called the grading 
regulations “a simple set of standards,’ adding that 
they were “agreed on by all” interested parties in the 
industry. “When we start deviating, we run into trou- 
ble . . . (Certain recent) correlations are causing de- 
viation from the standards.” 

HELPFUL TOOL: The USDA representatives pointed 
out that while certain changes are necessary for im- 
proving the grading service, they could not find evi- 
dence of any great deviation from the original set of 
standards. They said correlations are a helpful tool in 
teaching field personnel and in reaching agreement on 
grading standards. 

For example, a recent comparison of standards per- 
taining to “sufficiently chilled” carcasses showed an 
extremely high level of agreement between grading 
service theories on this question and the actual per- 
formance of graders in the field, they observed. 

In this same vein, an Omaha packer complained that 
graders in his area recently have begun to place an 
exaggerated emphasis on the bone. He associated the 
grading service in his area with rising costs and a great 
deal of repetition and challenged the grader to demon- 
strate precisely what reflection hardness of the bone 
has on the meat. 

In explaining that bone hardness is a factor used in 
determining the age of an animal, Lee made it clear 

[Continued on page 126] 
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"INDUSTRIAL RELATIONS 


l N A SESSION open only to regular members and in- 
vited members of the press, NIMPA’s industrial rela- 
tions committee discussed areas of personnel poli- 
cy with Jim Burdette of Abrogast & Bastian Co., Allen- 
town, Pa., acting as moderator, and with Richmond Un- 
win, Reliable Packing Co., Chicago; J. T. English, Du- 
Quoin Packing Co., DuQuoin, Ill.; Burton LaRue, Mar- 
hoefer Packing Co., Muncie, Ind.; John Krauss, jr., John 
Krauss, Inc., Jamaica, N. Y., and John Faust, St. Louis 
Independent Meat Packers’ Association, assisting. John 
Mohay of NIMPA is staff assistant to the group. 

One of the most vexatious personnel problems facing 
management is retirement. Since most people fail to 
plan for this eventuality, management must adopt some 
policy for its own and the employe’s protection. While 
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Or 2 one of about 70 packers represented had compulsory 
» oy retirement as a union contract provision, one packer 
iggest B said that his company has started to retire workers of 
‘oved. 70 years and over, and by agreement with the union 
to be this age limitation is being lowered progressively to 
better 65 years. All employes have been informed of this 
: retirement policy. 
thing In today’s tight meat industry labor market, intelli- 
a fair gent retirement programs which open job opportunities 
to younger family men generally are welcomed by 
nar, @§ union officials. 
mee When a senior employe wishes to continue working 
1 that past the normal retirement age, and is physically able to 
s they do so, both the employe and the union tend to be co- 
en NO § operative with respect to job assignments. 

OVERTIME: What about overtime? Is it sounder 
raders § abor policy to pay the premium or to hire additional 
gested workers for temporary employment? The group con- 
tation curred that it is wiser to pay the premium time. Tem- 
ro porary hiring may attract additional workers to a com- 
3 that munity when the long-term employment situation does 
in the F not justify this confidence. Layoff of temporary em- 
trou- ployes also increases the employer’s unemployment 
ig de- B tax burden which generally is a figure based on ex- 

: perience. The lower the turnover rate, the lower the 
ointed tax. Some participants also commented that the factor 
>r m= § of fringe costs tends to increase disproportionately the 
d evi- F real expense for temporary hirings. 
set of To permit the establishment of a stable work force, 
tool in § the packer should get flexible working rules that will 
ent On permit job- and plant-wide departmental transfers 

for the mutual benefit of employes and the company, it 
Is pel- BF was stated. 
~ a The packer with a fixed vacation policy should en- 
ra Ws. force it. Employes should not be allowed to work during 
il per- § a vacation period and draw regular and vacation pay. 
a“ This negates the purpose of a vacation which is to give 
° the employe an opportunity to rest and to relax. Fur- 
oe pe thermore, since vacation pay often is calculated as a 
= ; percentage of the previous year’s gross compensation, 
a grea this practice increases total vacation costs. 
a hen is an employe eligible for vacation pay and 
. = how should it be calculated? Vacation rights generally 
wet accrue to an employe after a fixed service period, 
er such as a year for a week’s vacation. The employe be- 
comes eligible for his vacation in the vacation period 
F following his service anniversary. 
29, 19 
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Vacations, Overtime and Bargaining Are Covered 


There are two policy alternatives to prevent unfair 
payment to an employe who, because of excessive leaves 
or layoffs, has worked only a small portion of the total 
number of working days in the vacation year. One is to 
pay a fixed percentage of the salary earned during the 
year, such as 2 per cent, and the other is to spell out 
clearly the exact number of working days that must 
be served before a vacation accrues, such as 190 days 
for one week. In both instances compensable days or 
pay are considered in determining vacation rights. 

BARGAINING: In negotiating a labor contract with 
union representatives, the packer should avail himself 
of competent assistance so that he can bargain most 
effectively with the talent generally available to the 
unions. Several participants observed that unions today 
are backed up by competent professional talent from 
union headquarters, including legal, industrial engi- 
neering and public relations experts. However, packers 
were cautioned that just any lawyer, no matter how 
skilled in jurisprudence, may not be helpful. He should 
be a specialist in labor negotiation. One packer related 
that his firm hired a lawyer who felt the company was 
extremely picayunish to argue about a %¢ per hour 
raise, and openly said so, failing to realize the sub- 
stantial total this small increase would add to the firm’s 
yearly labor cost. 

Comments were made on the manuscript of “Small 
Business and Large Unions,” by W. H. Carpenter and 
E. Handler, which is scheduled for publication by the 
Babson Institute. 

This confidential report, which is being reviewed by 
members of the NIMPA industrial relations committee 
before publication, discusses the pace-setting patterns es- 
tablished by large companies in the rubber and meat 
packing industries. In general, the group agreed that the 
small packer has to negotiate from the foundation of the 
so-called master contracts, but then must bargain 
realistically for provisions which he feels he needs for 
economic survival and/or competitive reasons. He 
should not follow blindly the national pattern and 
should not fall into the trap of “in lieu of” bargaining, 
for a union demand foregone this year will be pressed 
in subsequent years. If a packer has compelling reasons 
for not granting some feature of the national contract, 
he should bargain for this position and not strive to get 
relief through a substitution pattern by which, in the 
end. he may give more than the national contract. 

All members were urged to exchange contract nego- 
tiation information so that they could bargain with the 
unions with equality of knowledge. 

The establishment of some regular medium of com- 
munication with employes was a recommendation of 
the group. This might be a letter mailed to the em- 
ploye’s home. Such a letter presents an opportunity 
for truthful presentation of management position on 
various subjects. The vehicle should not be born in a 
crisis, but should be started as a matter of policy. By 
mailing it to the home of the employe, the whole 
family, which has an interest in the employe’s job, is 
kept informed of conditions at the plant. 

One member cautioned plant management against 
withdrawing to an ivory tower of aloofness. 
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M-m-m-m. Heavenly flavor only Asmus seasonings can give. 


Assmus Brothers 
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produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 
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INCREASE SKINLESS PROFITS 
UP TO 4% BY REDUCING 





UNIT PACKAGE OVERWEIGHTS! 


New 196] 
Blue Ribbon 
WIENIE-PAK, 


Skinless Casings 


COMBINED WITH 


TEE-PAK-TROL 
SYSTEM 


GIVES YOU NEW DIMENSION 
IN UNIFORMITY... ENABLES YOU TO HOLD 
“GIVE-AWAY” TO AVERAGE OF 244%! 


New 1961 Blue Ribbon Wienie-Pak ... the best skin- 
less casings we’ve ever made... coupled with the 
remarkable Tee-Pak-Trol System,definitely establishes 
and maintains skinless uniformity and provides accu- 
rate unit package weight control and portion control 
for bulk packaging. 


With proved savings as high as 4% of total skinless 
production, you now have a soundly conceived, scien- 
tific, thoroughly tested, proved quality control system 





Tee-Pak, Inc. TEE 
PAK 








and a skinless casing that’s specifically engineered to 
adhere to the highest standards of accuracy and uni- 
formity. 


Yes, it’s the BIG NEWS in skinless for 1961! Just how 
good ... you won’t know until you see it! So, call your 
Tee-Pak Man now ... He’s the ONLY one that can 
offer you the New 1961 Blue Ribbon Wienie-Pak and 
the revolutionary Tee-Pak-Trol System! Call him at 
your first opportunity . . . it means more profit to you! 


*Service Mark 


Chicago e San Francisco ; 
Tee-Pak of Canada, Ltd., Toronto « Tee-Pak International Co., Ltd. 
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MORE 
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Skinless Casing... 
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Tee-Pak man 


Tee-Pak, Inc. TE Chicago e San Francisco 
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New 
Equipment 
Review 


NP’s On-the-Spot Coverage 
of NIMPA Exhibits 


1. PORTABLE BUCKET LIFT is designed for use in 
low-ceiling plants that will not allow a ‘‘bucketized” 
sausage operation. Hydraulic pump and cylinder oper- 
fate in closed filtered circuit. Self-aligning floor brakes 
operate on uneven floors. Other important features are: 
synchronized 12-volt system; heavy-duty industrial bat- 
tery; self-contained automatic charger; feather-controlled 
stops, and ball and roller bearings on lift, ram and 4- 
in. wheels. Height requirement can be changed for use 
with various stuffers; overall width is 39 in. Made by St. 
John & Co., Chicago, lift was exhibited by Phil Hant- 
over, Inc., Kansas City, Mo. 


2. AUTOMATIC LINKER for both artificial and nat- 
ural casings reportedly can turn out up to 240 links per 
minute. Important feature is instant adjustment of link 
sizes for cocktail and 1-lb. bags. Unit is claimed to fur- 
nish exact weight and size for each link or package. It 
is equipped with sizer for artificial casing links. Versa- 
tile linker can be used with any type of stuffer. Straight 
stuffing of large bologna, etc., is possible without re- 
moving machine from stuffer. Linker was exhibited by 
Barliant & Co., Chicago. 


3. MACHINE FLAKES OR SLICES full-size frozen 
meat blocks automatically without prior thawing. Meat 
is processed directly for silent cutter, eliminating grind- 
ing. Requiring only 6 x 3 ft. of floor space, unit is 
equipped with automatic feed, loading table, cutting 
drum, motor, switch and safety guards. ‘‘Cycle slice’’ 
cutting action is said to produce high-quality flakes or 
11 Co., Utd Slices. Cutting drum is adjustable from 1/32 to Y% in. 
neral Machinery Corp., Sheboygan, Wis. 
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4. BACON PACKAGING MACHINE utilizes new 
sealing method that eliminates smoke and fumes. Waxed 
flaps are prepared for glue application before loading by 
unique method of localized impregnation without di- 
rect contact. No direct heat is applied to carton during 
or after product insertion. Inclined carton hopper for 
maximum supply is adjustable to size range for '2-, 1- 
and 2-lb. bacon cartons. Double feed hoppers are avail- 
able to provide uninterrupted selection and packaging 
of two grades or brands of bacon in same size carton. 
Exhibited by Container Corp. of America, Chicago. 


5. TYING MACHINE features only one working part, 
assuring trouble-free operation and minimum of main- 
tenance. Unit is completely portable and easily handles 
cellulous, fibrous and natural casings, as well as cloth 
bags. Constructed of stainless steel, tying machine is 
compact and simple to operate. Other advantages are 
speed of operation and versatility of the unit. Manu- 
facturer claims that any product which is tied with string 
can be tied with this machine. Unit was shown by Pratco 
Steel Corp., Brooklyn, N. Y. 


6. COMPLETELY ENCLOSED system for applying 
adhesive patterns to paperboard cartons or wrappers on 
various types of high-speed packaging machinery fea- 
tures straight-line and intermittent glue patterns. Op- 
erating on combined electrical-pneumatic power, system 
can be mounted easily on bacon packaging machinery. 
Single or multiple applicator guns operate from one ad- 
hesive source and can be aimed in any direction. System 



































can utilize higher viscosity adhesive—more solids, less 
liquids—for faster drying. Consistency of adhesive re- 
mains constant. Shown by Marathon, division of Amer- 
ican Can Co., Menasha, Wis. 


7. CARCASS SPLITTING SAWS are furnished with 
sheaves, counter-balance weights and 20 ft. of cable. 
Improved model (at left) is 52 in. long and features new 
slide bar arrangement at idler end, which controls blade 
tension adjustment and compensates for blade length 
variations. Saw allows operator to split entire beef car- 
cass, including aitch bone. It can split hogs as well as 
cattle. Blade is totally-enclosed, except in actual cutting 
area, for maximum safety. New model (at right) is 55 
in. long and features roller guide system that insures 
straight cuts, reduces maintenance costs and opens cut- 
ting capacity to 17 in. Unit can be used to split average 
beef carcass in 20 seconds and hard-boned cattle in 30. 
George Wells Saw Co., Bay Village, O. 


8. HAND PORTION CONTROLLER is equipped 
with stuffing horns in three sizes to fit any size stuffer. 
Unit is said to portion with abso!ute accuracy up to 10 
Ibs. It is recommended for portioning fine emulsions, 
such as chili, etc., and stiff emulsions, including chopped 
ham and other chopped meat products. Manufacturer 
says 10-lb. casings or cans can be filled in four seconds. 
Portioner reportedly is easy to clean, speeds up opera- 
tion, eliminates weighing and requires little maintenance. 
Foodtech of America, Inc., Canton, O. 
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9. SLICING MACHINE reduces hard frozen 
blocks into shreds and thin pieces by means of one-m 
operation. Unit, which eliminates grinding, can hand 
minimum of 6,000 Ibs. per hour. Gravity feed syste 
reduces chance of damage to operating mechanis 
(often caused by power feeding). Since unit's design i 
simple—the motor drives only one moving part—main 
tenance is said to be reduced. Air-powered meat ele 
vating mechanism includes air-line filter, lubricator and 
four-way hand valve. Drum-type rotor is hard chrome 
plated. A. W. Hughes, Bensenville, Ill. 


10. VACUUM PACKAGING UNIT is designed fo 
vacuum closure of all types of shrinkable films, includ: 
ing the new smaller-gauge materials. Design eliminates 
wasted motion and allows variety of package sizes to be 
sealed economically. Evacuation of air is achieved by 
horizontal vacuum nozzle which automatically twist 
neck of bag. Vacuum nozzle is connected directly to 
integral vacuum tank. Air-tight seal is applied and ex 
cess bag is cut off in one simple motion. No tape is re 
quired—1,000 continuous aluminum wire fasteners art 
packaged in convenient throw-away reels. Hercules Fas: 
teners, Inc., Elizabethville, N. J. 


11. EQUIPMENT FOR SLICING-STACKING-WEIGHING 
of luncheon meats can attain production speeds up tt 
120 packages per minute. New electronic ‘‘weigh whi ie 
convey"’ cold cut machine attaches to slicer and stacker Re 
Stacker is set for six, eight or 10 slices, as desired, and ha 
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has adjustab!e range so that angle of receiving paddles 
can be set to right angle for best stacking. Any group 
not within a set weight tolerance is rejected on take- 
away conveyor. As density of loaf changes from one end 
to the other, scale automatically ‘‘finds’’ this condition 
and either thickens or thins the set number of slices to 
give desired weight. Cashin, Inc., Albany, N. Y. 


12. AUTOMATIC FEEDER AND SLASHER for use 
on manufacturer's pork-cut skinner is constructed of 
stainless steel and polished aluminum. Unit can be used 
for skinning fatbacks and other pork trimmings, as well 
as for slashing jowls. Operator drops pork cut into feed- 
ing trough which, in turn, automatically feeds cut into 
skinning blade. Since pork cuts are slashed by slashing 
blades, they are made more flexible, resulting in more 
complete skinning. Slashes simplify inspection of all 
cuts. Townsend Engineering Co., Des Moines, la. 


13. CARRIER RAIL system for use in trailers or box- 
cars eliminates lugging, hooking, lifting and carting by 


§ loading crew. Versatile system will adapt to almost any 


condition—rails can run along either the length or width 
of carrier. Adjustab'e sections join carrier and dock rails. 
Reduction in heat buildup is assured through faster 
handling, resulting in less demand on refrigeration sys- 
tem. Tracking can be mounted on centers as narrow as 
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12 in., permitting compact loading and uniform product 
distribution. Since meat is fastened securely to trolleys, 
it will not fall. The Globe Co., Chicago. 


14. SET ATOP FEED HOPPER of two patty forming 
machines, unit keeps machines supplied with ground 
meat for patty production. Equipment is designed for 
mechanical feeding of bulk ground meats in quantities 
as high as 300 Ibs. Hopper e!iminates need for manual 
feeding. Since hopper can hold large amount of prod- 
uct, frequency of hopper charging is lessened. Rotating 
scraper-type blade charges meat into hopper without 
compressing it, retaining the juicy flavor of ground meat 
products. Sam Stein Associates Inc., Sandusky, O. 


15. AUTOMATIC FEED-MULTIPLE PLATE GRINDER, 
which can process fresh and frozen meats, han- 
dles large pieces of meat without precutting. Large 
feed worm is synchronized to feed the operating worm. 
Multiple plate system cuts meat in stages and per- 
forms two or three grinds, as desired, in one operation. 
System also cuts cleaner because knives are held firmly 
in proper cutting position by plates on both sides. Oth- 
er advantages are: positive conveyor feed from hopper 
to cutting tools, ease of cleaning and rapid disassembly. 
Koch Supplies, Inc., Kansas City, Mo. 


16. REFRIGERATED SPOT DISPLAY unit for meats 
and other food products is constructed of molded fiber- 
glass laminate with polyurethane foam insulation. Light- 
weight, rugged unit features vinyl bumper to protect 
the case; wall thickness is 11% in. Compressor contains 
1/5-hp. motor. Completely portable unit has capacity of 
more than 4.5 cu. ft. and is equipped with thermostatic 
control for regulating refrigerated temperatures. Arctic 
Star, Inc., Fort Worth, Tex. 


17. PACKAGING MACHINE features semi-automatic 











operation and positive gluing application. Due to design 
of machine, both cartons and unit may be constructed 
to flexible specifications for various meat products. Dis- 
pensing style carton is mandrel-loaded and operator 
places carton in machine. After positive glue applica- 
tion, due to special sealing process, cartons are carried 
into compression section. Specially-coated cartons are 
said to eliminate dewaxing problems. Machine has 
removable glue pots. Packers Package, Inc., Muncie, Ind. 


18. POUCH FILLER AND VACUUM SEALER both 
are automatic units featuring electro-plated structural 
members to prevent damage from rust or corrosion. The 
units will package sliced luncheon meats, sliced smoked 
ham, wieners and linked sausage items. Requiring 24 x 
48 in. of floor space, pouch filler has capacity for 50 
packages per minute. Sealer (33 x 48 in.) receives filled 
pouches from conveyor, draws 29-in. vacuum, seals pouch 
and delivers it to discharge conveyor; sealer capacity is 
40 packages per minute. Easy adjustments enable ma- 
chines to handle pouches up to 7% x 9% in. Filler 
and sealer were exhibited by Milprint, Inc., Milwaukee. 


19. IN-LINE FREEZER CABINET uses CO, for 


quick chilling of fabricated or portion-cut meats as they 
are conveyed through it. Rapid freezing simplifies han- 
dling and seals in meat juices with protective surface 
crust. By pulling down the temperature of individual 
cartons, system is said to assure top flavor quality. Car- 
tons of quick-frozen meat can be stored in freezer on 
skids with no risk of temperature locking. Result is 





maximum utilization of freezer area since air passages 
between carton tiers are not necessary. Liquid Carbonic 
division, General Dynamics Corp., Chicago. 


20. VACUUM PACKAGING MACHINE can be used 
to package bacon, various sausage items and other prod- 
ucts. Movement of conveyor belt, opening and closing 
of vacuum chamber, extraction of air and sealing all are 
fully automatic and do not require any control by the 
operator. Interval for loading cartons can be regulated 
from 1 to 10 seconds. When efficient vacuum pump is 
used, it is possible to seal up to 2,400 packages per hour. 
Due to new sealing method, bags can be closed air-tight 
even when they are wrinkled. This is achieved by means 
of impulse sealing at top and bottom of closure. Unit 
was exhibited by Robert Reiser & Co., Inc., Boston. 


21. PATTY FORMING MACHINE features stainless 
steel, heavy-duty feed tray with capacity for 75 lbs. of 
ground meat. It will mold various types and blends of 
meat mixes. Unit features continuous paper feed; posi- 
tive action of paper feed means proper positioning of 
paper on patty at all times. Mold plates and adapter 
are made of new plastic that will not corrode, shatter, 
flake or chip. Transparent Lucite guard stops machine 
automatically when lifted out of guard position. Unit 
produces from 1,800 to 3,600 patties per hour. Holly- 
matic Corp., Chicago. 


22. OVERHEAD PRESSURE SEALER-COOLER and 
conveyor combination is for sealing and setting the seal 
on film-wrapped meat products of irregular contour in 
package sizes within ranges specified for small, medium 
and large models. Uniform pressure is applied by means 
of overhead flexible grid belt. Teflon-coated fiberg'ass 
conveyor belt carries package over thermostatically- 
controlled hot plate and water cooled cooling plate at 
speed of 35 fpm. Belt and conveyor are driven by 1/6 
hp., 1,725-rpm., 220-volt motor. Frame and body are 
of hammertone gray finish over cast aluminum. Side 
panels and flexible grid be!t are of stainless steel. Com- 
pletely automatic unit can be used as part of manufac: 
turer's production line to include conveyors, wrapping 
stations with film dispensers, shrink tunnels and pack 
off equipment. Cryovac, Equipment division, W. & 
Grace & Co., Woburn, Mass. 


23. WHEN FED PRICE INFORMATION on_ variely 
of meat products used in sausage formulation, com 
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» puter calculates most economical for- 
a mula in seconds in terms of price in- 
: formation. Unit functions on mathe- 
matical principle of probabilities or 
multiple choices and calculates all 
possible combinations in determining 
most economical formulation. Prior 
control information fed into unit gives 
computer upper and lower limits of 
fat, moisture and protein required in 
formula. Color and flavor factors, if 
known, also can be incorporated in 
formulation process. Machine can be 
used for other functions, such as pay- 
roll calculations, analysis of orders, 
etc. International Business Machines 
Corp., New York City. 


24. SECTIONAL WALK-IN COOL- 
ERS are made in three standard 












heights—6 2, 72 and 8% ft.—for 
low and ‘‘normal”’ temperatures. All 
sections are joined tightly with spe- 
cial double-acting locking device. 
Standard interior and exterior finish- 
es are galvanized steel or textured 
aluminum. All standard sections con- 
tain 5-in.-thick fiberglass insulation; 
for freezers requiring temperatures 
as low as —20° F., 7-in.-thick insu- 
lation is available. Walk-ins can be 
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supplied with remote or fully self- 
contained refrigeration systems. Ex- 
terior and interior doorcaps are of 
die-formed heavy metal joined with 
non-conductive breaker strip for 
maximum strength. Bally Case & 
Cooler, inc., Bally, Pa. 


25. FOOD HANDLING TUBS of 
pure polyethylene each have capaci- 
ty for approximately 100 Ibs. of 
meat. Featured are easy-to-grip 
molded handles and molded rim for 
maximum protection. Manufacturer 
claims units can withstand the two 
extremes of steam cleaning and low 
(freezing) temperatures. Tub is 12 
in, deep and has 1934-in. diameter 
at the top. Molded one-piece cover 
also contains molded handle. Light- 
weight units are said to be simple to 
clean, with no scrubbing required. 
Handling ease and rugged construc- 
tion are other advantages. Standard 
Casing Co., Inc., New York City. 


26. SAFETY BOOTS in latest de- 
signs are said to offer user maximum 
protection against dangerous slips 
and falls in meat packing and proc- 
essing plants. Suction-cup, molded 
butyl rubber sole will not break 
away from upper part of boot. Black 
and white non-skid footwear is 
wailable in plain and steel toe de- 
signs. Knee and “‘pac"’ (lower-cut) 
tyles are offered by manufacturer. 
White knee boot with steel toe is sol- 
Yent-resistant. Rugged boots will grip 
surfaces of all types. Sizes from 6 to 
\Yare available. Boots were shown 





on, com 


IL 29, 1961 


E.G. James Co., Chicago. 
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help cut meat processing 
costs to the bone 















Ham boning operation in the John 
Morrell & Co., Sioux Falls, S. D. plant uses 
two Sandvik stainless belt units. Lower unit 
carries hams along work table. Upper unit 
carries bones. 










































Bones are discharged from upper Sandvik 
conveyor down chute into cart. Boned 
Morrell hams are discharged from lower 
Sandvik unit to separate inclined conveyor 
which carries them to ham carts. 





Here is another successful meat packer insuring continuous proc- 
essing efficiency and minimum maintenance with a Sandvik stainless 
steel belt conveyor table. 

Reasons: 

EASY TO KEEP CLEAN—Boiling Water or live steam can be applied 
directly. : 

HARD, SMOOTH STEEL SURFACE—Cannot be cut or torn by sharp 
bone edges. Stays impermeable. 

LONG SERVICE LIFE—High strength and resistancetotime and wear. __ 

AVAILABLE IN STANDARD UNITS OR ENGINEERED TO FIT APPLI- | e 

CATION—Portable or a in lengths and widths to ; 

suit requirements. 


Contact your nearest Sandvik office. 


SANDVIK. STEEL, 
1702 Nevins Ral, Faie Lawn, NJ. + SWarthmore 7:6200 
CLEVELAND « DETROIT - * CHICAGO + LOS ANGELES 
IN CANADA: Sandvik Canadian Ltd., : 
pce iailie ey bduens: #4. 









SANDVIK 


STEEL 
a BELT 
SANOWKN CONVEYORS 


Manufacturers of Steel Belt Conveyors for Over 40 Years 





SS-224 


79 








FROZEN BLOCKS 


OF ANY 
MATERIAL... POSITION 
SIZE... HARDNESS. .. SHAPE 


Rietz Extructor was developed specifically to 
reduce frozen meat blocks on a high capacity, 
continuous basis. ‘‘Parrot beaked” rotating arms, 
moving at slow speed, pull the block down into 
the machine, chop off sections and convey these 
sections toward the discharge end. Sections are 
further reduced (as they are being conveyed) by 
vertical ‘‘anvils’’ placed along the bottom of the 
machine. At the discharge end, final control of 
particle size is maintained by an ‘‘orifice plate.” 





EXTRUCTORS 


IN MODELS WITH HARD BLOCK CAPACITIES 
FROM 2,000 to 24,000 Ib./ hr. ARE USED 
AHEAD OF MEAT GRINDERS FOR Hamburger — Stew 
Chili con Carne Meat — Meat for Meatballs — Ravioli Meat 
AHEAD OF EMULSION CUTTERS FOR Sausage 
DIRECT AS DISCHARGED FOR Hash 
AHEAD OF FINE GRINDERS FOR Baby Foods 


SPECIAL ADVANTAGES 


e Handles frozen, partially thawed or fully 
thawed blocks. 

e Handles blocks of any size or shape with 
out indexing. 

e Handles any material including frozen bone, 
frozen by-products blocks, etc. 

e Crack-free, crevice-free interior plus hinged 
orifice plate provides complete access, and 
fast, easy cleaning. No knives to remove. 

e Virtually no maintenance—no knives to 
sharpen —rugged, simple, dependable con- 
struction. 

e Control of particle size through interchange- 
able orifice plate results in finished product 
with original meat characteristics. 


FOR FURTHER INFORMATION, PLEASE SUPPLY THE FOLLOWING DATA: 
Material and block dimensions 
Product being prepared 
Capacity requirements 
Particle size desired 
Present equipment being used 


Rietz Extructors are available in Carbon Steel (Nickel Alloy coating optional) or Stainless Steel 


MANUFACTURING COMPANY 











| 
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State Groups Want I 


Exchange of Facts 


A, EXCHANGE of information 
by state associations on their pro. 
grams, problems and _ accomplish. 
ments would be helpful to all, it was 
the consensus at the meeting of 
state association representatives on 
April 14. Many of those present, 
however, cautioned that a formal 
Council of State Associations might 
endanger the autonomy of individ. 
ual groups. 

“We have to recognize at the out- 
set that while plants have some 
things in common, they have some 
not in common,” emphasized James 
W. Putnam, counsel-secretary of 
the Kansas Independent Meat Pack. 
ers Association. Jim Camp, execu- 
tive director of the Texas Inde- 
pendent Meat Packers Association, 
reported that the Tex-IMPA by- 
laws prohibit that association from 
being a legal part of any other or- 
ganization. 

Warren R. Spangle, who is ex- 
ecutive secretary of the Indiana 
Canners Association as well as the 
Indiana Meat Packers Association, 
explained that the National Canners 
Association has an organization of 
state executive secretaries which 
is not permitted to make policy 
statements but acts as a kind of self- 
improvment program for secretaries. 
“If there is a need for concerted 
group action, this is a rallying point,” 
he noted. 

The secretary of the Arkansas 
Independent Meat Packers Associ- 
ation is a meat packer, reported 
Walter E. Webb of Webb & Co., Inc, 
Helena, Ark. “We don’t have time 
to write all over the country to see 
what other groups are doing! 
he said. Webb observed that the 
idea of some kind of organization 
of state associations “is good if we 
keep it to a rallying point and ex- 
change of information.” 

While 13 Wisconsin packers have 
indicated interest in a Wisconsin 
Independent Meat Packers Assoti- 
ation, that organization isn’t official 
yet, the meeting was informed by 
Gary Bernegger of Quality Packins 
House, Inc., New London, Wis. He 
said it would be a big. boost to the 
Wisconsin organization to have hel? 
in drawing up a charter and e& 
plained that getting a state meé 
inspection program is another prob- 













le 
sp 
of 









etaries. 
ncerted 
point,” 


rkansas 
Associ- 
eported 
‘o., Inc, 
ve time 
y to see 
doing,” 
hat the 
nization 
id if we 
and ex- 


ars have 
Tisconsin 
Associ- 
t official 
rmed by 
Packing 
Wis. He 
st to the 
ave held 
and ex: 


ate meél 





lem faced by his group. Others 
speaking in favor of an exchange 
of information included John G. 
Stephen of Arbogast & Bastian, 
Inc., Allentown, Pa., representing 
the Pennsylvania Meat Packers As- 
sociation, and Robert Redfearn, 
Redfern Sausage Co., Atlanta, Ga., 
of the Georgia Independent Meat 
Packers Association. William R. 
Young, Field Packing Co., Owens- 
boro, Ky., speaking for the Ken- 
tucky Meat Packers Association, 
said: “We need to know not only 
what happened but why a program 
succeeded or failed.” 

Setting up a formal council “would 
mean traveling up the long, hard 
road of organization when the sole 
purpose is to establish a clearing- 
house for information,” commented 
Lawrence S. Frey of L. A. Frey & 
Sons, Inc., New Orleans. He said he 
would strongly favor having indi- 
vidual state associations pay a fee 
to NIMPA for such an exchange of 
information. “We need to be aware 
of what is going on about us,” he 
asserted, “but I can’t see any formal 
organization merely to obtain a 
clearinghouse.” 

Agreeing with Frey, Abe Kaplan 
of Standard Provision Co., Bir- 
mingham, representing the Alabama 
Meat Packers Association, suggest- 
ed: “If we had a report form on 
which each state association would 
report each month to go into a cen- 
tral library, that’s the type of in- 
formation we would like to have.” 
A monthly report would be a big 
help and state association repre- 
sentatives also should meet once a 
year during the NIMPA convention, 
added Ralph K. Gee of Turner & 
Gee, Orlando, Fla., president of the 
Florida Meat Packers Association. 
Gee reported that the Florida group 
“has had a long fight for state-paid 
inspection” but finally attained the 
goal of full state payment last Jan- 
uary 1 as part of the reorganization 
that put meat inspection under the 
administration of the Florida Depart- 
ment of Agriculture. 

‘I believe it is absolutely neces- 
sary to have some kind of clearing- 
house,” remarked Jerome Harrison 
of C. A. Durr Packing Co., Utica, 
N. ¥., president of the New York 
State Meat Packers Association. 

On a motion by KIMPA’s James 
Putnam, the state association rep- 
Nesentatives adopted a resolution 
asking that a clearinghouse be estab- 
lished at NIMPA headquarters and 
‘questing the NIMPA president to 
appoint a five-man committee to 
explore the manner in which a clear- 

use can best serve the inter- 
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alkar-rasmussen 


ALKAR ENGINEERING CORPORATION 


329 Wilson Avenue * (Box 12) * West Chicago, Illinois 
Phone: 231-1810, Long Distance: 312-231-1810 





do you 
sell 
succulence 





An Alkar-Rasmussen Smokehouse is a designer's delight; 
the joy of ‘‘Quality Control.'’ We designed our smokehouses 
not only to satisfy your engineers but to deliver consistent 
succulence to your customer. 


Many plants install an Alkar-Rasmussen without even ‘looking under 
the hood."’ They know it is the finest smokehouse; that it 
produces the highest quality product. 

It's the kind of responsibility you must expect when people 

trust you. 

We earned this responsibility; we asked for it, because we realize 
that packers want to sell succulence . . . and you can't satisfy 

a meat-hungry husband (or pacify a disgruntled housewife) 

by showing them a promising-looking smokehouse. They're 
interested only in the product, not the promise. 

And so are you. 


Rep. S. W. States: 
H. D. Laughlin & Son, Inc. 
3522 N. Grove 
Fort Worth 6, Texas 
Market 4-7211 
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ASING | 
COLORS 


(PRIMARY STRENGTH) 
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(tT ATLAS 


a Certified Food Colors 


ee INDUSTRY'S STANDARD FOR OVER 100 YEARS 






CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 
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VOSS VALVES 


‘#06 US Par OFF 


: peak performance 
in your 











compressors (AIR + GAS » AMMONIA) 





Peak performance, maximum efficiency, greater output, and low- 
er power costs can be built into your oldest, and of course your 
newest, compressors by the installation of VOSS VALVES, 


heck THESE VOSS VALVE ADVANTAGES: 


normal discharge temperature 
lower operating costs 
Y utmost safety 


Quiet, vibration-free operation 
20 to 60% more valve area 

i less power consumption 

Y minimum pressure loss 


Our detailed proposal for increasing efficiency of your 


compressor will be sent without obligation. Send name, 
bore, stroke, and speed of your machine. 


TMOSSVAINES 1°°°32." 

















NEW! COMPACT! 


BREADING MACHINE 


SAM STEIN ASSOCIATES, Inc. finousky, ono 





STEIN 


FOR INFORMATION WRITE OR 
CALL COLLECT (MAin 6-0481) 











CABLE ADDRESS: ‘‘TOWNCAS" NEW YORK 
Flushing 9-2962 





Harold W. Townsend & Company 


BROKERS-—SAUSAGE CASINGS 


IMPORT AND EXPORT 


CHAMBER OF COMMERCE BLDG. 
39-01 MAIN STREET 
FLUSHING 54, NEW YORK CITY 
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) Hideman Calls for More 
$mall Packer Controls 
* Incriticizing tanners for their lack 
of interest in hide improvement, 
7 John K. Minnoch, executive direc- 
> tor, National Hide Association, called 
@ for more small packer regulation as 
a means of improving the quality of 
hides and skins. He spoke to mem- 
bers of the Wisconsin Tanners Pro- 
duction Club. 

Pointing out that current regula- 
® tions governing big packers are not 
> necessarily applicable to small pack- 

ers, he said that about 60 per cent 

of tanners’ rawstock production is 
provided by small packers and that 
small packer trading needs to be 
regulated even more than big pack- 
er hides. 

“‘Tet’s face up to the situation, 
recognize the need for change and 
do something about it,” he declared. 
“Write some small packer standards. 
There is no cost involved (only pen, 
ink and some paper) and everyone 
will benefit, the tanner most of all 
through better leather.” 

The NHA director told the Mil- 
waukee gathering that more real 
improvement in hide quality in the 
United States has emerged because 
of the demands of foreign buyers 
than from any other single source. 
“The foreign buyer doesn’t simply 
talk about improving hide quality, 
but sees that it is done. He insists 
on getting the type of hides he can 


] 





hi a cate 








use. If U.S. tanners would do the 
same, they’d get what they want.” 
Emphasizing that there is room 
for considerable improvement at the 
tannery buying level, Minnoch said 
that rawstock improvement must 
start with a demand for quality mer- 
chandise. Although about 70 per cent 
of U.S. tanners employ good buy- 
ing practices, the other 30 per cent 
make it difficult for the entire in- 
dustry by purchasing poor rawstock 
and often paying as much for it as 
others do for quality hides and skins, 
he asserted, adding that hidemen 
= _ | who produce and ship inferior raw- 
“a stock are equally as guilty as the 
incompetent buyer. 










Design Show Dates Set 
hs Exhibits valued at more than 


$10,000,000 and covering seven acres 
in Detroit's Cobo Hall will be fea- 
tured at the Design Engineering 
Show, May 22-25. The machine de- 
sign division of the American Soci- 
tty of Mechanical Engineers will 
‘onduct a four-day conference on 
‘sign engineering in conjunction 
With the show, with sessions devoted 
development of new products and 
‘st cutting through the utilization 
of automatic machinery. 
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Doing things to paper so 


best condition . . . keeps 
HPS men hopping to keep 
you shipping. 








your meat makes the trip in 


Let us know your needs... 


H-P-SMITH Zines) 


PAPER CO 


CcHICACO 38 





with a 


%& Greater efficiency on 
kill floor 


¥ Cleaner, smoother 
hides 

%& More fat on 
the carcass 


%& Less operator 
fatigue 
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7 MIDDLETOWN CONNECTIC uT 


More Profitable | 
Skinning Operations | 











. 


The Jarvis Dehider is a pre- 
cision power tool — rugged 
...Safe...easy to operate. 
Oscillating blades remove 
hides without scoring to give you un- 
blemished hides which command top 
quality prices. All fat is left on the 
carcass, resulting in more meat, less 
unprofitable scrap. 


Investigate the savings 
offered by the Jarvis 
Dehider. Available in 
either electric or pneu- 
matic models, 


Write today for Catalog 
giving complete data on 
the Jarvis Dehider. 
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DICING MACHINE... 


Used by hundreds of leading 
packers, canners, hotels 
and institutions . . EVERYWHERE! 


The DIANA cuts stew meats... 
fat backs . . . specialties . . . beef 
...lamb... veal... chicken .. 
vegetables . . . and other foods, in 
uniform cubes of desired size. 
The DIANA is hydraulically oper- 
ated . . . with automatic feed 
plunger and large feeding funnels. 
A dial at cylinder regulates speed 
of plunger. . . . Has totally en- 
closed motor and pulley assuring 
sanitary and rugged design. Avail- 
able in two sizes to fit your spe- 
cialized requirements. 


DIANA* Reg U. S. Trademark 
The Original Dicer 


Manufactured in the United States 








DICES, SLICES & STRIPS 
Dices from Y%4” to 2” 
Slices plates up to 11/2” thick 
Strips up to 5” in length 











Write for Complete Details to 


C. E. DIPPEL oc coneaer, nc 


126 LIBERTY ST., NEW YORK 6, N. Y. Phone REctor 2-0380 











- BEEF - VEAL - PORK - LAMB { 

* ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— 


let us work with you... , 
HYGRADE FOOD PRODUCTS CORP. 





EXECUTIVE OFFICE: 281! Michigan Ave., Detroit 16 


ie .@.0.0.9.9.0,9.0,0,9.9.0,9.9.0,0,0.0,0,0,.0,8.5 | 


Producers of 


«amt f 





American Canned Hams 





Produced from American Porkers .. . 
in a spotless modern plant . . . by 
skilled artisans in Baltimore, U.S.A. ... 
Home of the Star Spangled Banner. 


As advertised in... 
THE SATURDAY EVENING POST 


plus .. . local market billboards, 
newspapers, radio & TV 


Schluderberg-Kurdle Co., Inc. 
Baltimore, Maryland 
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|FOSTE 





Beef 
rs 





Splitte 












FASTER... \ 
CLEANER... 
NO WASTE... 


BLADE LENGTHS 
12”, 13”, 14” 


WEIGHTS 
6#,7#, 8#, 9# 





Order From Your Dealer or Direct From 


225 Lafayette * New York 12, N.Y. 
Phone: Canal 6-6007 











COLUMBIA CUTLERY CORP. 


R BROS. 
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NS A LETTER TO YOU— 


Dear Mr. Packer: 





We haven't seen you around for a while, and 


we miss you. 


We have some nice, new, shiny SMOKEHOUSES 
on the shelf, built especially for you, that would 





look mighty good in your plant—and that's 


where they should be—earning money for you! 


And, what’s more, you can have them in record 









time; just give us the nod. 
Yours for better smoked products, 


DRY-SYS SMOKEHOUSES. 






YOU GET THE BEST SMOKING POSSIBLE, MINIMUM SHRINKAGE, SUPERIOR FLAVOR! 





prYSYS SMOKEHOUSES 


Are built of the finest materials 


Heavy, lifetime construction DRYING SYSTEMS Co. 


Attractive in appearance 
DIVISION OF THOR POWER TOOL CO. 
1801 FOSTER AVENUE CHICAGO 40, ILLINOIS 
ARdmore 1-9100 


kr Designed for easy field assembly Manufacturers of Smoke-houses for the Meat Packing Industry since 1935 


OUR ENGINEERS ARE AT YOUR SERVICE dh Ad Cte TO 
Write or phone for prompt attention. TARSSSSVT Ursrnres 












Engineered to fit your plant 


Economical to operate 





(our Supreme) (our Supreme) (our Select) 
All 3 brands of Colonial corned beef produce more repeat busi- 
ness and greater profit thanks to Colonial’s unsurpassed skill 


and experience in curing methods. These are the tagtiest, most 
appetizing products you have ever tried. Colonial trims better, 
to assure maximum saleable weight—and can tailor the weight 


range to your exact specifications. Whole briskets or consumer 
pieces, all wrapped in Cryovac. 
FEATURING 3 DISTINCT CURES: 


Delicatessen Brand (Kosher Style) * Mild Cure (Just a Whiff of Garlic) 
Plain Cure. 


Be sure you try Colonial’s Briskets, Rounds, Rumps and Tongues 
' ~ 
CORNED BEEF CO., INC. 
_ P. 0 ONIg 137 S. Water Market © Chicago 8, Ill. 
; 


TAylor 9-3908/9/10/11 


CORNED BEEF 
BRISKET 
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Wirebounds 


STACK 
HIGH 
SAFELY 







































... Save space without 
crushing or falling! 


A leading warehouseman says, 
“It saves a lot of floor space 
when we stack meat boxes 
18 to 20 ft. high. The extra 
strength of Wirebounds gives 
us this option. We stack them 
to the limit of our fork lift 
truck and they stay straight 
and safe... without stacking 
irons or pallet crates.” 


Wirebound boxes stack high 
because they are built like a 


- skyscraper...they have an 
% extra-strong reinforced frame- 

_ work that gives the box great 
. supporting strength... wet 


or dry, frozen or not. Loads 
placed on top of a Wirebound 
box are carried by this frame 
not the contents of the box. 
This is another reason why 
packers who want their meat to 


} arrive in good condition choose 


Wirebounds for shipping. 


FREE guide to packing meat! 


Illustrated brochure gives the basic facts 
about Wirebounds for packing and shipping 
meats. Performance chart helps determine the 
most efficient type for your operation. Con- 
tact Wirebound box manufacturers for full 


information or write to the address below. 


WIREBOUND 
BOX 


MANUFACTURERS 
ASSOCIATION 





Chicago 6, Ill. 








mote 


| mea PACKERS: | 


Rotor Lift 


is the FAST, 

ECONOMICAL way 
to Elevate 
SALT, i 
CHEMICALS Fe 
and other » 
BULK, it 
FREE- = 
FLOWING | 
MATERIALS 











© VERTICALLY SPLIT 
HOUSING is standard. 
Affords easy access to 
interior for cleaning. 
Quick-opening HINGED 
housing also available. 
© SINGLE-LEG DESIGN | 
is trim and compact. | 
Saves space and avoids > 
cutting large openings in 
overhead floors, roofs 
and walls. 

© LOW INTAKE elimi- 
nates cumbersome pits. 











222 W. Adams St., Dept. NP-41 | SOUTHWESTERN 
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© 8 BASIC TYPES... 
4 DIAMETERS 


STAINLESS STEEL, 
BLACK IRON OR 
GALVANIZED 

CONSTRUCTION 


- World's Largest 
ib Manufacturer of 

Lb Vertical _Helicoid 
N Screw Elevators 


ENGINEERIN 
CATALOG 






SUPPLY and MACHINE WOR! 


OKLAHOMA CITY, OKLAHOMA 
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Here’s ‘Dream’ Package for 
Bringing Home the Bacon 


Z Tomorrow's bacon could be pack- 
ta aged in a convenient foil pouch. 
This rigid foil bacon package would 
> contain four or more pieces of bacon 
BA hermetically sealed in a continuous 
strip. The prefried product could be 
marketed, prepared and served in 
the same package. 

This unique packaging idea for 
“bringing home the bacon” is fore- 
cast by Ekco-Alcoa Containers Inc., 
Wheeling, Ill., as part of a series of 
























Boe ae 


BACON package of future can be 
popped in toaster for quick heating. 





idea packages for the markets of 
tomorrow. Although many of the 
idea packages in the series may nev- 
er reach the consumer, they provide 
the experience necessary to develop 
better packaging for present-day 
and future products. 

With regard to tomorrow’s bacon 
package, Ekco-Alcoa says the pouch 
could be used in a variety of ways 
to prepare the product. One conven- 
ient method of heating the bacon 
would be to place the entire package 
in a toaster, an advantage for quick 
breakfasts or sandwiches. The pouch 
could also go in oven or broiler. 

Because this package of the future 
is hermetically sealed, the bacon is 
protected completely until sold. This 
feature prolongs shelf life and makes 
the package excellent for camping, 
Picnics and barbecues. Easy open- 
ing is another feature—the edges of 
the package simply are folded back 
iter the bacon has been heated. If 
entire portion is not consumed, 
vers can be stored in the same 
ackage by refolding the pouch. 
Monvenience is the primary ad- 
Mtage of this “dream” package, 

firm says. Because the bacon is 
d in the same package in 
h it is purchased, cooking uten- 
are not required and cleanup 
are eliminated. 
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N.Y. Supermarkets’ “Sales Days” become “Profit Days” as... 


Machines tie 1500 roasts, neat, fast 


**Package tying machines contribute 
directly to the profits of our meat de- 
partments,” says Mr. Aaron Friedman, 
an official of Walbaum’s Supermarkets, 
Long Island, N.Y. 


“To provide our customers with roasts 
the way they want them—‘ready for 
the oven’—we tie as many as 1500 dif- 
ferent meat packages on our weekly 
Sales Days. To tie this volume by hand 
would, of course, be impossible,’ he 
added. In each of Walbaum’s 30 stores 
Bunn Package Tying Machines help 
prepare cuts of meat neatly and quickly. 


About costs, Mr. Friedman says, 
‘“‘Bunn machines increase efficiency and 
reduce operating costs sufficiently to 
pay for themselves in a few months.” 


Supermarkets across the nation are 
saving money, increasing sales, and 
making better use of personnel with 
Bunn machines. 


This slip-proof, tamper-proof knot 





Only a Bunn Tying Machine 
gives you these advantages: 

Ten times faster than hand tying. 
Cuts twine costs by as much as 30%. 


Ties virtually anything that can be tied 
by hand, regardless of shape. Adjusts 
automatically to package size. 


Anyone can operate. No experience or 
training needed. Proved safe, too! 


Wheels easily from one location to an- 
other. Plugs into any 110 v outlet. 


Little or no maintenance. More than 50 
years of proved field service. 


Free illustrated brochure explains how 
you can cut your tying costs. Use the 
handy coupon below. No obligation. 


always says, “Tied by Bunn.” 





PACKAGE TYING MACHINES 
for over half a century 
B. H. BUNN COMPANY 


7605 Vincennes Ave., Dept. NP-41, Chicago 20, Iill. 
Export Dept.: 10406 S. Western Ave., Chicago 43, Ill, 









FREE BROCHURE 


B. H. BUNN CO., Dept. NP-41 
7605 Vincennes Ave., Chicago 20, Ill. 


Please send free brochure which illustrates how we 
may cut costs with a Bunn Package Tying Machine. 


Name 





Cc 
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| 
For Longer 
Knife and Plate Life 


Cpecily Speeo 


“correct design*" 


Grinder Plates 





Studs for all grinder makes... 
plates to your own specifica- 
tions—America’s foremost 
meat processors have been buy- 
ing from Speco for 32 years! 


Ask About Speco 
Special Purpose Grinder Plates 





C-D Triumph Plates— 
one piece solid hub or 
reversible 


C-D Special Purpose 
Plates with Kidney- 
Shaped Holes 








C-D Special Purpose 
Plates with Teardrop- 
Shaped Holes 


C-D Square-Hole Plates 
(%" up) 


Write for Speco catalog and help- 
ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur- 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 
Plates with Teardrop-Shaped 
Holes pictured above. Get facts 
about new Speco Retaining Bear- 
Ring that assures longer plate and 
knife life. 






Speco, Inc. 
3946 Willow Rd., Schiller Park, III. 
Phone Gladstone 5-7240 


| density measurement based on float- 


| for the age of trimmings used in 


| QM Hears Industry Group 


| Forces was among the problems dis- 
| cussed at a recent industry advisory 





| curring, 


On Improvement of Franks 


Need for statistical quality control 
in industrial production of frank- 
furters purchased by the Armed 


committee meeting at the Quarter- 
master Food and Container Institute 
for the Armed Forces, Chicago. The 
group also made some recommenda- 
tions to improve frank stability. 

In view of the possibility that 
trapped air may be a factor in the 
stability of frozen frankfurters, a 


ing or sinking in brines of specified 
concentration was recommended. It 
was indicated that contamination 
with minute amounts of iron con- 
tributes to oxidative deterioration. 
Justification was seen for placing a 
lower limit on toughness to avoid 
mushiness. The committee also rec- 
ommended that a limit be specified 


frankfurters. 

The committee is one of a number 
appointed by the Quartermaster 
General to advise government tech- 
nologists. Chairman of the meeting 
was Dr. Maxwell C. Brockmann, 
chief, meat products branch, Quar- 
termaster Food and Container In- 
stitute for the Armed Forces. Com- 
mittee members are: A. C. Edgar, 
Wilson & Co., Inc. Chicago; Robert 
H. Harper, Swift & Company, Chi- 
cago; Darwin Kueck, The Rath 
Packing Co., Waterloo, Ia.; Dr. Floyd 
C. Olson, Oscar Mayer & Co., Madi- 
son, Wis.; Dr. B. N. Stuckey, East- 
man Chemical Products, Inc., Kings- 
port, Tenn.; F. Warren Tauber, 





| Visking Co., division of Union Car- | 


bide Corp., Chicago; J. C. Wilcox, | 


Armour and Company, Chicago, and | 


Dr. G. D. Wilson, American Meat | 


Institute Foundation, Chicago. 
Idaho Urges Import 
Quotas on Sheep Products 


A joint resolution of the Idaho 
House and Senate, the governor con- 
urges Congress and the 
President to take “drastic and im- 
mediate” action to provide relief 


| “from the vast and ever increasing 
| quantities of meat and meat prod- 


| flooded our domestic markets to the 


point of ruin to our own sheep rais- | 
ing, processing and wool manufac- 


| wool, woolens and other meat animal | 


ucts, hides, wool, woolens and any 
such other related products as have 


turing industries.” 
The resolution asks that quotas on | 
imports of dressed and live animals, | 


products be set “until domestic prices 
are at an economic level.” 
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Cleaner Cuts... 


Cpecily Speco 


“correct design*” 


Grinder Knives 





In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 





Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 

















Speco, Inc. 
3946 Willow Rd., Schiller Park, !!! 
Phone GLadstane 5-7240 
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End | 
Drain — 
Line | 
Trouble | 






























BIRKOLENE 


LIQUID SEWER SOLVENT 







A new B/C product that unplugs drain lines, | 
puts hitherto insoluable fats into solution; deoder- 
izes; positive bacteria killer. Tested and ‘approved 
a in leading sewage disposal plants in the West. 





Another special Birko formulated product for 
IS greater Packing House profit. Call your Birko rep- 
resentative for FREE consultation on ALL cleaning 
and processing problems. 


All products approved by Meat Inspection 
Division, U. S. Dep't of Agriculture. 


Birko Chemical c orporation 


5700 BRIGHTON BLVD. 


DENVER |, COLORADO CHerry 4-5053 


Warehouse Representatives: 


Boise—Birkenwald Equip. Co. 
Inc. 


Ogden—E. C. Olsen Co. 
Lincoln—Birko Chemical Corp. 
Cincinnoti—Midwest Textiles, 
Seattle—Birkenwald, Inc. 
Portland—Birkenwald Equip. Co. 
Spokane—The Birkenwald Co. 
Oakland—Wally Gould Co. 





Your Name and Address 
on a 3¢ postcard 

will bring you | 

10 DAYS FREE TRIAL | 

SERVICE of | 


“THE YELLOW SHEET” 





a Prove to yourself that an ac- 


ove 
ose 
elf- 
(3) 
ives 


curate, comprehensive report 
on going prices on most every 
type of meat and by-product 


will increase your profits. 


MAIL YOUR CARD TODAY! 










DAILY MARKET AND 
NEWS SERVICE 


“The Yellow Sheet"’ 


















NEW SCHERMER 2 IN 1 MECHANICAL STUNNER 


a oe 


‘ STUNNER 





Combines, for the first time—for the price of one— 
the famous Schermer Model M.E. humane penetrator 
Stunner with the Schermer Model M.K. none-penetrat- 
ing stunner. Just one instrument solves—at minimum 
cost—all your humane stunning problems for all types 
of livestock. Guaranteed to stun instantly everything 
trom lamb to heaviest bull. Cartridge operated. With 
or without long handle. 


NEW emer, SWITCHLESS ELECTRIC HOG STUNNER 





TRANSFORMER 





SCHERMER RESTRAINER 


Controls electronically the correct stunning time ac- 
cording to size and weight of animal. Eliminates pre- 
sorting. Can be used with or without Schermer Animal 
Restrainer. No installation, just plug into your regular 
current outlet. Excellent for stunning in open pen. 
Stuns safely and humanely up to 1000 hogs per hour. 
Also works on sheep and calves. Affords maximum 
shock protection. Big savings are effected with this 
equipment. 


Only Schermer offers over 30 years of experience 
in manufacturing a complete line of mechanical and 
electrical humane stunning devices. Profit from it, save 
money and write, phone or wire to: 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. 
Tel: Lexington 2-9834 














— IT’S GOOD” 











Boneless Beef Products offered 
frozen, packed in 60 or 100 
pound boxes. Car load shipments. 
Inquire for further description. 





Flanks 

Plates 

Trimmings, Plate & Flank 
Briskets, Selected 
Briskets, Our #2 
Diaphrams, Skirts 

Inside Skirts 


Chucks 

Clods 

Flank Steaks, Skinless 
Flank Steaks, Selected 
Short Hips 

Insides 

Outsides 

Knuckles 

Rounds 











Livers, Regular, 20's 
Livers, Selected, 20's 


Top Rounds 
Bottom Rounds, (Bone In) 


Shell Strips 9””, (Bone In) Lungs 
*Rib Eye Rolls Ox Lips : 
*Rib Eye Rolls, Selected Ox Tails, 20's 
*Tenderloins, Regular Trims | Spleens 

Bull Fries 


Trimmings, Selected 
rimasings electe Tongues, 3/4-4/Up, 1's-2's 
Trimmings, Regular 


Trimmings, Tongue & Cheek “‘INEDIBLE PRODUCTS” 


Shank Meat 





Gullet Meat 
Rump Butts Lungs 
Sirloin Butts Slunks 
Bull Meat Tripe 
Liver Trimmings 
Offal: Udders 
Kidneys Beef Livers 


*Sizes 3/4, 4/5, 5/6, 6/7, 7/Up 











- Huron St. Chicago 10 
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Me Cook Packing Corp. 






U. $. GOVERNMENT INSPECTED MEATS 
ON 
TELETYPE: McCOOK 82951 
P. 0. BOX 960 
McCOOK, NEBRASKA 


89 








1961 Model ¢ ‘“FAMCO” 
AUTOMATIC SAUSAGE LINKER 


SAN 
aga 


~ Ng 


See Page H-5 


LATEST IMPROVEMENTS 


Links Pepperoni, Polish Sausage as well as Pork Squsage & Wieners 
. . . Links sheep and hog casings from 16 mm to 40 mm... available 
with or without an automatic cut-off device ... adjusts automatically 
to casing diameter. 


CAPACITY FEATURES 


3 inch links & up in '/, inch in- Now available in extra long links 
crements 


UP f 16,000 links per hour ony to install 
1400 Ibs. of Sausage per hour Simple to operate 
TO 2200 Ibs. of Pepperoni per hour @ Saves 60% of your laber cost 


Write for details about a free trial in your sausage kitchen 


‘““FAMCO’’ automatic 


SAUSAGE LINKER MACHINE 
Division of Allen Gauge € Tool Co. 


421 North Braddock Ave. Pittsburgh 21, Penn., U.S.A. 
Phone: CHURCHILL 1-6410 


Boost Product Profits 
With Pure Protein 
< ie Oy 


NV 








Sodium Caseinate 


Your favorite supplier of spices and binders can sup- 
ply your requirements for CPC sodium caseinate. 


If he dogsn’t have it, let us know direct or through: 


Phillip A. Houghton, Inc., BOSTON 
Paul A. Dunkel & Co., Inc., NEW YORK 
Charles Tennant & Co., Ltd., 
MONTREAL, TORONTO, VANCOUVER 


exclusive representatives for: 


CERTIFIED PROTEINS CORPORATION 


320 W. Ohio St., Chicago 10, Ill. 
Prices, Technical Bulletins on Request. 
Stocks in Principal Cities. 











TRAM RAIL & MONO RAIL 
SYSTEMS 


Designed, fabricated, and installed 
to your specifications. 


Complete Slaughtering, Packinghouse © 
and Sausage Plant Machinery 
and Equipment 


TRACKS — TROLLEYS — SCALES — RACKS 
MATERIAL HANDLING EQUIPMENT 


Contact Us Today 


H. H. EDWARDS, imc. 


ENGINEERS and CONTRACTORS 
550 W. 53rd St. New York 19, N. Y. 


Phone: CIRCLE 7-5630 

















BONELESS BEEF 
COW & BULL 


® BONELESS CUTS 
@ TENDERLOINS 
LANCASTER PACKING CO. 
EXPRESS 7-2887 LANCASTER, PENNA. 


U. S. Establishment 462 
BROKER INQUIRIES INVITED 














5 4 COMPANI s 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry... 
starting on page. 25 


Purchasing for the Meat Industry” 
A NATIONAL PROVISIONER PUBLICATION 7 
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SPICE 
SPICE 
BUT 
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seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products IS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IS A SCIENCE AT 
STANGE. 

The talent to create ..- - the skill to 
produce... and the flexibility to fit your 
needs—IS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 
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Drop in Burns & Co. Sales 
Is First in Seven Years 

Decreased hog marketings in Can- 
ada and the sale of government- 
owned frozen and canned pork on 
the domestic market were major 
factors in depressing dollar sales of 
Burns & Co., Ltd., Calgary, Alta., be- 
low year-earlier levels in 1960 for 
the first time in seven years, and 
earnings suffered substantially, pres- 
ident Reginald S. Munn disclosed in 
the Canadian company’s annual re- 
port for the year ended December 
28, 1960. 

Sales totaled $138,415,249 in 1960, 
compared with $159,761,274 in 1959. 
| Net profit in the latest year was 
' $679,182, or 89¢ a share, substantially 
below the 1959 record profit of $1,- 
362,701 and the average of $1,125,000 
for the past five years. 

r “Meat packing operations ac- 
counted for only $313,000 of the 
(1960) profit, a return of 22¢ on each 
$100 of sales,” Munn _ explained. 
Packinghouse operations contributed 
$1,056,457 to the profit for 1959. 

“Although sales to the retail trade 
increased as expected,” Munn said, 
“the company’s total volume was 
lower because of decreased hog mar- 
ketings. Dollar sales declined for the 
first time since 1953, partly because 
of a lower price level, but chiefly 
due to less volume. Earnings were 
adversely affected by less volume; 
the disposal of surplus government- 
owned frozen and canned pork, 
largely in Canada; increased ex- 
pense, and extremely keen competi- 
tion within the industry.” 

While the sale of government- 
owned pork had a depressing effect 
upon domestic prices throughout 
most of 1960, Munn noted, all such 
pork now has been disposed of or 
contracted for so it no longer is a 
factor on the market. “Imports of 
pork from the U.S.A. are increasing 
and market prices in that country 
are expected to have a greater in- 
fluence upon Canadian values.” 

In discussing the drop in hog mar- 
ketings from 8,568,000 in 1959 to 
6,764,000 in 1960, Munn said the 
downward trend in the hog produc- 
tion cycle was accelerated by the 
Canadian government’s change to 
the deficiency payment method 
adopted. He observed: 

“This new support policy has dis- 
couraged production to some extent, 
particularly in the case of larger 
operators, because payments are 
limited to 100 head of A and B 
grade hogs per annum. Lighter mar- 
ketings have contributed to higher 
market prices, and the average level 
over the year has been high enough 
to make payments unnecessary.” 
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Customers 
Look for the 
Big, Red "K” Vm 
for Quality 
Meat 
Products 





TASTY MEATS 














LE 


PATENT RIGHTS RESERVED 


STAINLESS STEEL Wire Sausage Mold 


Do i : coo . oa 
Use FRANK STYLE Stainless Steel Sausage Molds to lower the cost of 
your pre-slicing operation. The savings in end wastes will more than pay 
for the cost of the molds. Available in a wide variety of sizes and 
shapes. Other FRANK STYLE items include: Trolley Hooks ° Trolley 
Rollers * Rail & Bar Hooks * Stockinette Hooks * Selecting Hooks ° Fresh 
Meat Trees * Refrigerator Shelves * Ham Screens * ‘'S’’ Hooks * Neck 
Pins * Flank Spreaders * Boning Hooks * Shroud Pins * Chuck Pins ° 
Smoke Screens * Smoke Sticks * Bacon Hangers * Car Hooks °* Skirt 
Hooks * California Hooks * Skewer Pins * Threaded Offal Hooks * Dou- 
ble Swivel Hooks. 
A LARGE SUPPLY IN STOCK AT ALL TIMES TO INSURE. PROMPT DELIVERY ON RUSH ORDERS. 
Contact your nearest supplier for Frank Style Products. 


G. F. FRANK & SONS, INC. 


Manufacturer. of Stainless Steel Products 


123-125 BROADWAY e CINCINNATI 2, OHIO 
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SURVEY SHOWS: 


Half of proven potential for 4 
heat-in-bag foods is still to be sold |*: 


A recent survey of 20,000 households shows a big 
untapped market for ‘‘heat-in-bag’’ foods: 69% liked 
the idea of ‘“‘heat-in-bag’’ cooking, but only 36% have 
actually bought these foods. That’s sales opportunity! 

Are you considering this fast-growing segment of 
the convenience-food field? The right package can help 
get you going. 

See the Du Pont Authorized Converter for ‘‘heat-in- 
bag’’ pouches of ‘‘Mylar’’* combined with polyethyl- 
ene. Be sure to get his expert packaging advice to 
give your food the right kind of protection, the right 


96 
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kind of sales appeal. He can help you expand in the FT 
growing ‘‘heat-in-bag”’ field. | 

For the complete consumer survey on ‘‘heat-in-bag” 
foods and names of Authorized Converters, write: E. |. 





; VERMI 
du Pont de Nemours & Co. (Inc.), Film Department 7? 
. Py i] 

QF-1, Wilmington 98, Delaware. 
Distrib 
GU PQND Distrib 

REG. U.S, PaT. OFF. : ' 

BETTER THINGS FOR BETTER LIVING *Du'Pont's registered trademark Distr; 
... THROUGH CHEMISTRY for its polyester film. istrib 
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Automation! HERE IT iS 
watt BETTCHER Whizard 


ELECTRIC BONE TRIMMER AND FAT AND LEAN TRIMMER 




























3 


Sd 


The 3” Model 500, The 2” Model 520 Electric The 5” Model 900 Electric Fat and Lean Trim- 


Bone Trimmers Used for the Following Opera- mers Used for the Following Operations: 
tions: Trimming—Pork Fat Backs 

Trimming—Pork Neck Bones Trimming—Pork Clear Plates 

Trimming—Pork Back Bones 
Trimming—Pork Blade Tips 


Trimming—Pork Heads : 
Timming—Pork Hind Feet Removing—Fat from Beef Briskets, Beef Tenders and 


Beef N. Y. Strips 
Saves Labor Cost—Average Savings 50% 


Save Handling Time of Fat Backs and Other Trim- 
ming Operations by Trimming on the Conveyor 





Removing—External Ham Fat 
Trimming—Fresh Pork Bellies 


Trimming—Beef Heads 

Trimming—All Type Beef Bones Chilled or Hot 
Spotting—Livers 

Removing—Internal Ham Fat 

Removing—Beef Finger Bones 

* Saves Labor Costs 

* Saves Valuable Trimmings 

* Trims Bones Chilled or Hot Lower Bacteria Count of Trimmings Eliminates 
*& Boosts Production Dipping Blade in Hot Water 


Get Leaner Trimmings 


No Expensive Training Period for New Operators 


++ + + + 





Bettcher Industries, Inc. Vermilion, Ohio 


in the 
ETTCHER INDUSTRIES, INC. | Yes! We are interested in further information about the Series 


" 500 and 900 WHIZARDS for trimming: 


hes Precision Tools for Industry PORK FJ BEEF 
e: E.l. : 
rtment EON, OO Call WOodward 7-3196 | We cul Gis. cee: hogs per week 


Distributor in Canada: 
C. A. Pemberton & Co., Ltd., Toronto 2, Canada 


| 
{ 
1 
{ 
| NASH TNS ss cacewess cattle per week 
{ 
" , ps I . . 
Distributor in England: Have Representative call for demonstration [] 
t 
1 
| 
| 
{ 
{ 








Lan-Elec Ltd., Slough, Bucks, England Tn ee ee ree ri re ters OG ern eee arya. Cake 
distributor in Switzerland: fe ee ee eee ee: Pee co rere te ete 
Max Ramp, Ltd., Leistal, Switzerland 
k .. S eee eeeeeeeeeeeseeseeesseeseeeseseeSeeeeeseeneeeseeeeeseesere 
mi Distributor in Sweden: a 
A. B. Tarras and Bergstrand, Stockholm, Sweden Guy FON SO 2d oh ice Crea cle es eet n ant mavens eutteaeaas 
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vA : 
FOR BIG cLeanine Joss 


a \ 


a revolutionary, new method of applying cleaning solutions 
on equipment, walls, floors — 10 gal. capacity 


TENDANTS THROUGHOUT THE UNITED STATES 
SAVES UP TO 50% IN TIME & LABOR 





















DuZolver . . . the original revolutionary way to dispense DuBois’ 
detergents without. steam, compressed air, electrical connec- 
tions. Gives a full day’s operation without refilling! Big, new, 
jumbo size hoses from hot water line, carries a recom- 
mended maximum 50 Ib. charge — cuts cleaning time in 
half. Cleans wider area than all other spray methods, 
with no guesswork, no pre-mixing. Provides absolute 
control of concentration and consumption; converts 
to hot water rinser. $165.00 delivered to your 
plant. Or, order from your DuBois representa- YOu 
tive, listed in Yellow Pages under “Cleaning 3 gal 

Compounds.” 


- 
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size also 

























available for The 

DuBOIS CHEMICALS, INC. ER | earr 

Broadway at Seventh, Cincinnati 2, Ohio y rog 
Representatives and Warehouses throughout the United $95.00 delivered er 
States, in Canada and parts of Latin America 3 the | 
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air, 

can 
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rorms 5,000 meat paTmies AN HOUR’ 6s BUY ="AUTOMATIC™! mo 


PICK OF THE PACKERS 

When you produce patties in quantity, dependable equipment is a 
must. Men who know from experience, buy Automatic Food Shapers. 
The Automatic Model 4AP has proved itself a peak performer. It 
produces 5,000 uniform patties per hour from chopped or laminated, 
prefrozen beef or veal, below 32 degrees Fahrenheit! (This model is 
not built for fresh meat above 34 degrees.) Shaping without having to 6 
bring foods above freezing prevents the dangerous increase in bacterial 

count that occurs when meat is thawed and refrozen. 


INTERLEAVING, TENDERIZING 
OR SCORING AND MARKING 


Meat patties may be interleaved with freezing paper, if desired, or ten- 
derized, oval shaped and enlarged by special attachments. 


ECONOMICAL, AUTOMATIC OPERATION 


Model 4 AP is fully automatic, electrically driven. One operator, re- 
quiring no special skills or training, turns out patties of uniform 
weight, size and shape. When desired a simple adjustment may be 
made to vary patty weight. 





SANITARY ee 
WRITE FOR INFORMATION—Information and prices will be Model 4 AP is solidly constructed of sanitary nickel-silver. There are 
gladly furnished on any Automatic Food Shaper. Several models no painted or plated surfaces to chip, peel, or in any way become 


are available with capacities suitable for any requirement. 
Models for forming meat balls in various sizes and weights are 


also available. 


unsightly. For thorough cleaning, the entire machine disassembles Genti 
quickly and easily without the use of special tools. thou 





Displayed at 1961 N.I.M.P.A. Show ie 
o Com 
FOOD SHAPING C0.,m. | 

370 Lexington Avenue * New York 17, N.Y. “i 
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YOUR INDUSTRY’S MOST VERSATILE 
POWERED CONVEYING SYSTEM 


The one dependable conveying system that has 
earned the complete acceptance of the nation’s 

rogressive processing and packing plants. Because, 
Sidway’s stainless steel wire belting is perfect for 
the conveying of meats and food products—pack- 
aged or unpackaged. It permits free circulation of 
air, does not sag or accumulate fats or grease—and 
can be easily kept sanitary. 

Whatever your need, simple or complex, there’s 
an economical Wendway system to match. Wend- 
way, in your plant, will quickly pay for itself in 
proveable man hour and floor space savings, elimi- 
nation of handling and storage equipment—all 
while moving your product smoothly, silently and 
economically to any desired location. 


Wendway will work for you! 


Wendway is perfectly suited for 
the fast, uniform cooling—or quick 
freezing of raw or processed prod- 
ucts because air circulates freely 
through belting to reach product. 
Unbaked, frozen pies shown are 
emerging from freezing tunnel. 


Bagging, packaging or assembly 
operations can be synchronized to 
production, thanks to Wendway’s 
variable speed control. Short sec- 
tions may be completely portable 
for greater convenience. 


Floor space saving is easily 
accomplished through use of a 
suspended Wendway system. 
Suspended systems are extremely 
popular and practical for con- 
tinuous cooling or drying of hot- 
processed products. 


WENDWAY 
at Work! 


As evidenced by the photos above, 
Wendway efficiently conveys pack- 
aged or unpackaged products. 
Wendway is readily available in 
various standardized widths of 
regular or stainless steel linked- 
rod belting—also solid rubber, 
neoprene, canvas or the heavy- 
duty slat-link belt types for special 
application. 


For automated operations, Wendway 
eliminates handling, smooths proc- 
essing, preserves package appear- 
ance and speeds final packaging. 
Conveyor travel is timed to match 
machine speeds. 


Up...down... over and around, 
Wendway can be most economi- 
cally installed to deliver your prod- 
uct virtually anywhere in your 
plant. And... Wendway belting 
will not damage the most delicate 
product. 


Get All the Facts... write today for complete infor- 
mation, literature and specifications. Or...let our 
conveyor-engineers show you how Wendway can work 


Gentlemen: Please send me complete, detailed information \ : 
i, and save for you. 


about Wendway Conveyor Systems. 


Name Title__ 


hee —__r | wnow UNION STEEL 
wee | == (AQ )propucts Co. 


Cit 
y. Zone__State 435 E. Pine St., Albion, Michigan 
Please have your local Wendway Conveyor 


sales engineer contact me at once 








PROFIT IDEA 






ATMOS can make your smoking 


completely automatic! 





AUTOMATIC 


en ALTERNATING 
r 4 DAMPERS 
—~ 


Don’t waste time and money in handling volumes of 
frankfurters, bologna and smoked meat by hand. 


ATMOS AUTOMATIC SMOKEHOUSES will 
finish your franks in about 60 to 75 minutes .. . your 
large bolo in about five hours . . . your ready-to-eat 
hams in ten to fourteen hours, and do it automatically 
without rehandling cages or trucks and without any 
rework. 








If you’re planning to build, modernize, or if you’re 
simply open to new ideas—call ATMOS. A team of 
experienced engineers are willing and able to help you. 
There’s no obligation for consultation. 








ATMOS - - - Serving these famous names and many more: 
Hormel - Merkel - Krauss - Nebergall - New Eng- 











SECTIONAL DRAWING SHOWING land Provision - Boston Sausage - Los Angeles Meat 


- William Davies - Canada Packers 


A as Ss All inquiries should be addressed to appropriate representatives— 
4 . Canadian Inquiries to: Eastern States Representative: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. Atmos Sales, Inc., 16 Court Street, 
Se Montreal Canada (LA 5-2584) Brooklyn, N. ¥, (Main 5-6488) 
iri : Western States Representative: 
es fovea Walter, Le Fiell Co., 1469 Fairfax 








San Francisco 24, Calif. (ATwater 2-8676) 

es eeenete eer mennany Southeastern States Representative: 

1215 W. Fullerton Ave. * South Central and Latin American Inquiries to: H. D. Peiker, P.O. Box #298 
: & Griffith Laboratories S. A., Ponte Vedra Beach, Florida 

Chicago 14, Illinois % Apartado #1832 Monterrey, (ATwater 5-2675) 

& N. L. Mexico Southern States Representative: 

EAstgate 7-4240 * Australian Representative: H. D. Laughlin & Son 

€ Gordon Bros. Pty. Ltd., 110-120 Union St. 3522 North Grove 

- Brunswick N. 10, Victoria, Australia Ft. Worth, Texas (MArket 4-7211) 
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; Write for free booklet 
“The Modern Method” 
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Increase 
} Luncheon Meat Sales 









The Adelmann Pullman Style Ham Boiler provides a slice to fit the standard 
square sandwich bread. In addition to ham, it is suitable for producing turkey, 
chicken, liver, souse, luxury, or other loaves. Practical for the production of pre- 
sliced and packaged luncheon meats. Obtainable in both Cast Aluminum and 


Stainless Steel. 





Adelmann also offers the most complete line of Ham Boilers available. Over 
100 sizes in ten different shapes. All in Cast Aluminum, some in Stainless Steel. 


Yielding springs, self-seal- 
ing and non-tilting cover, 
simplicity and speed of op- 
eration, easy cleaning and 
long life — all contribute 
their part toward success- 
ful results. Hams or loaves 
are firmly molded, have 
full flavor and appetizing 
appearance. Products from 
Adelmann Containers have 
outstanding sales appeal. 


Illustrated, 3:02SE Stainless 
Steel, 9 Ibs. capacity. Also 
available in Cast Aluminum. 
Measures 12 x 4% x 4%. 


HAM BOILER cox 


Office and Factory, PORT CHESTER, N. Y. 








ADELMANN —‘‘The Kind Your Ham Makers Prefer’’ 
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KUREX: 


THE PERFECTLY BALANCED PHOSPHATE! 
CONFUSED PUMPING 


SCHEDULES??? 


Complete processing schedules and 
procedures to conform to requirements 
of M.I.B. memo +288 are now 
available. Write for A & K Technical 


Service Bulletin CS-814 


Ee LS ONE SE ae eee 2 ee ee Ee es < 
we a i BP IES Lee Ney BE Ce EES a TS 
Be ot ee Ses Mn Ge oe eee Se Re ee 
--enepneateneeans cn ett Pen neice acinar ecnatetntanonitattdac ttre cntaatntansscberinminst cee ance 


SLACK ARCHIBALD & KENDALL, INC. 
DIAMOND 487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 
agg SERVING THE FLAVOR NEEDS OF THE NATION - 


4 nd AW Now Two Fine Models 

S a New MODEL 70 DeLuxe 

Carcass Splitter Standard MODEL 60A Improved 
ED 


HE SPLITS 
INCREASE YOUR PROFIT DOLLARS by splitting with BUSTER AIs BEEF 
Profit from TIME SAVED—Split a beef with BUSTER in 20 to 30 seconds. se \ 
The fastest splitting saw on the market. 


Profit from BONE DUST SAVED—Thin band blade on BUSTER takes a 
minimum of waste with each cut. 


Profit from ENERGY SAVED—Operator does not tire or get a sore arm 
when using vibration-free BUSTER. 


Profit from IMPROVED APPEARANCE—of finished product. BUSTER cuts 
clean and straight, leaves bone white and smooth; never any chips nor 
bone burn discoloration. 


Profit from DOUBLE DUTY SAW—BUSTER splits hogs as well as beef. 


_] Other PROFIT MAKING features 
18 of the BUSTER Carcass Splitter 


© Front-flange wheels prevent blade from 
coming off. 
@ Roller guide assemblies reduce expendable 
parts; minimum maintenance costs. YOU 


©@ Slide bar accommodates variation in blade CAN SELL BONE 
length and aids in quick blade change BUT NOT BONE DUST! 














and adjustment. 
© Internal gear drive provides quiet, smooth, 
trouble-free operation. 
® Totally enclosed blade except in cutting 
area, a safety feature. e] 10) :{C] aa YO ae OO) 
© Simple installation, saw sold complete; no Bay. Villesc, Clevelond 40, One 
extras to buy. 


Distributorships invited 
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FULLY COOKED 


CURED AND Smoxep 


SMART PACKAGING DESERVES SMART MERCHANDISING... 
eS MAE MERUTANUIOING... 












Company, Denver. ‘‘We can always sell them now, and 
at top prices, at that.”” Roy Hermes, Sales Manager, 
adds, ““We make at least 2¢ a pound more on our 
Picnics, Bacon Squares, and Slab Bacon since we’ve 
been packaging them in Cryovac L-Film, and our cus- 





‘Consumer and retailer acceptance has been 
great!”’ states Sigman management. Crystal- 
clear Cryovac L-Film preserves bloom, quality, 
and full weight clear through to the consumer. 






One operator places the product on the film 
and makes the first fold. Another completes the 
quick, loose wrap. These two handle 700 to 
800 pieces an hour. 


Al Miltenberger, Bill Chandler, and Ralph 
Auerbach, Purchasing Agent, are pleased with 
their Cryovac Profit Packages, and are start- 
ing to package shankless and boneless hams in 
CrYOVAC L-Film, also, 


Beautiful L-Film Packaging Helps Triple Sales of 
Sigman’s Picnics and Bacon Squares 


“These products no longer are football items for us,” 
says Al Miltenberger, Vice President of Sigman Meat 


all shrink loss. 


Over 1,000 hogs a day can be handled in 
Sigman’s highly efficient Pork Cutting Room. 
Carcasses come in at one end, are broken down 
completely on a conveyorized line, go out as 
retail cuts at the other end. 





A sealer-cooler fuses the ends of the film into a 
tight seal. Then, in a hot Air Tunnel, the film 
shrinks to a skin-tight fit. 


tomers make more on them, too.”’ Bill Chandler, Plant 
Manager, says, ‘“Not only does this new packaging show 
up our products to best advantage — with a sparkling 
appearance and sharp printing that makes shoppers 
buy on impulse — but it allows packaging speeds of 
from 700 to 800 pieces an hour and eliminates practically 


In the packaging room, a fully automatic 
sheeter dispenses and cuts colorfully printed 
Cryovac L-Film. This printed film enhances 
merchandising of the Sigman name, to re- 
tailers and consumers. 





Each item is weighed, marked, and boxed for 
shipment. All boxes are pasted closed. (No 
staples to puncture packaging.) 


GET THE FACTS...GET GREATER PROFITS 
GET HELPFUL HINTS ON HOW TO SELL 


For more facts on Sigman products in CRYOVAC, and illustrated ideas on 
how to merchandise your picnics and other pork products, write, wire, 
or phone: Marketing Manager, CRYOVAC Division, W. R. Grace & Co., 


Cambridge 40, Mass. 












iN CANADA: 





w. rR. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASS. 





PORT CREDIT, ONTARIO 
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SPECIALIZING IN 
+SMOKED, TENDER 

| AND FULLY COOKED 
PICNICS 
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BLUE BIRD 


FOOD PRODUCTS CO. 
830 North Second Street 
Philadelphia 22, Penn. 


Call collect. Ask for 
Rose or Bud Cook. 
WaAlnut 3-1200. 
Teletype PH 1591 











Architects and Engineers 


Completed Packing Plant—GW ALTNEY incorporated, Smithfield, Virginia 


HENSCHIEN, EVERDS & CROMBIE 


59 East Van Buren Street, Chicago 5, Illinois 


ae 
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Lever Locking HOG SLAPPER 

















iain HOLDS 4 INTERCHANGEABLE INSERTS 

WANG Holds 1, 2, 3, or 4 digits. 2 may be changed individually 

in any where frequent interchanging 

2 in dl magmas is [apy with sufficient time be- 
- yX with te case and digits 0 through 9. 

: Manufacturers of Meat Marking Equipment 

— since 1920 
Canadian Distributor: Wm. R. Perrin Ltd. 


530 King St. East, Toronto 2, Canada 


MFG. CO. 





57S. 19th AVE. Fillmore 3-2270 | MAYWOOD, ILL. @ 
COCOCOLCOSOSOSO COS OLOLCO CEE 
106 

















NATIONAL 
ECONOMY and 


PROSPERITY 


Just three of more than 3,700 
trade nomes listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 


The 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 


A NATIONAL PROVISIONER 





PUBLICATION 


—— 
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IFT Meeting to Feature 
Meat Research Reports 
“Factors Affecting the Color of 
Packaged Retail Beef Cuts in Stor- 
age” will be discussed by C. O. Ball, 


| D. A. Fellers and I. J. Wahba, all of 
i Rutgers University, New Brunswick, 


NJ., at the 21st annual meeting of 


+ the Institute of Food Technologists, 
) May 7-11, in the Statler Hilton Hotel, 


New York City. 

Researchers from the University 
of Wisconsin, Michigan State Uni- 
versity and Iowa State University, 
together with investigators from the 
US. Department of Agriculture’s 
Eastern Regional Research Labor- 
atory, are scheduled to present the 
following talks during a session on 
" meat structure and texture: 





“Biochemistry of Pork Muscle 
Structure,” “Some Relations Be- 
tween the Chemical and Physical 
Characteristics of Bovine Muscles,” 
“Comminuted Meat Emulsions: The 
Capacity of Meats for Emulsifying 
Fat,” “Sonic Tenderization of Beef” 
and “Relation of Backfat Thickness 
on Hog Carcasses to Physical, Chem- 
ical and Sensory Evaluations of Pork 
Loin Quality.” 

W. Golomski of H. J. Mayer & 
Sons Co., Inc., Chicago, will address 
the meeting in connection with “An 
Operations Research Study of a 
Quality Control Problem in the Meat 
Industry,” and L. J. N. Cole of the 
Canadian Department of National 
Defense will speak on “The Effect 
of Storage at Elevated Temperature 
on Some Proteins of Freeze-Dried 
Beef.” 

Other IFT topics of interest to 
meat packers will be: effect of tem- 
perature and packaging material on 
the storage life and bacterial flora of 
ground beef; browning produced on 

cooking fresh pork; fractionation of 

the components responsible for sex 

odor in pork; spectrophotometric 

estimation of metmyoglobin in frozen 
meat extracts. 

Also, fatty acid composition of 
meat tissue lipids; relation of gam- 
ma ray emission to the lean content 
of beef rounds; effect of moisture 
level on the development of irradia- 
tion flavor in partially dehydrated 
irradiated pork, and a study of three 
methods for detecting meat spoilage. 

More than 20 individual sessions 
will cover such topics as food ad- 
ditives, enzymes, statistical quality 
control, microbiology, packaging of 
food products, pigments and lipids in 
animal products and the role of food 
technology in civil defense. Dr. Roy 
E. Morse, assistant director of re- 
search, Thomas J. Lipton, Inc., Ho- 
boken, N. J., will be moderator of a 








symposium on education. 
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PIONEER PROVISION CO. 
990 BRADY AVE. N.W. 
ATLANTA 18, GA. 



















Telephone Atlanta, Ga. 874-4431 
ASK FOR — RALPH ROBINSON OR FRANK BAILEY 


for improved profits try... 


ERILEA 


@ SELECTED AND QUALITY CONTROLLED 
@ TAILORED FOR YOUR NEEDS 


BONELESS 


Our Specialty: BONELESS BEEF & CUTS 


PIONEER PROVISION CO. 
OF MISS. INC. 
GRENADA, MISS. 






BEEF 

























who 
makes 
good 
sausage? 


Te experienced Sausage Maker—who 


combines traditional know-how with modern 


id methods. We know the excellence of our prod- 
ucts is fully recognized in his competent hands. 


P.O. BOX 337, CUDAHY, WISCONSIN 





ATE, GLUTAMAL 
HU 1-8900 
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BRAND 


SMOKED MEATS 
SAUSAGE 
CANNED HAMS 


DAVIES 
Perfection 











CHICAGO, ILL. °* 





WILLIAM DAVIES CO., 
DANVILLE, 


INC. 
GEL. 








nd made with -& 
q \ittle bit of love 


New England Provision Co., Inc. 
Boston, Mass. 
















— 


OVER 100 YEARS 
OF QUALITY 


MANUFACTURERS OF 


e PICKLED & COOKED 
CORNED BEEF 


PICKLED COOKED& # 
SMOKED TONGUE 


PASTRAMI 


e 100% PURE BEEF 
SAUSAGE 
PRODUCTS 









U.S. 
INSPECTED 

PASSED BY 
ARTMENT OF 
AGRICULTURE 
EsT.t 














Chicago 8, Ill. @ 






























DAVID BERG & COMPANY 


163-167 South Water Market 
SEeley 8-2200 


FOR BIGGER PROFITS... 
WRITE—WIRE—PHONE FOR COMPLETE PRODUCT LIST AND PRICES 








% and S.E*II Regisy 
Veo tag 
o, 





“POTENT TO THE LAST GRAIN” ' 


CLEANING AND STERILIZING 
COMPOUNDS 


“Over 30 years of continuous service 
to the Meat Industry” 











LELAND CHEMICAL CO., INC. 
838 S. FIRST STREET, MILWAUKEE 4, WISCONSIN 


Distributors in Principal Cities 


' 








ee 
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Swift Director Predicts 





‘True’ Automation Soon 


A truly automatic bacon slicing 
and packaging line will be a reality 
“in the very near future,’ B. T. 
Hensgen, associate director, engi- 
neering research department, Swift 
& Company, Chicago, told the Fifth 
Conference on Manufacturing Auto- 
mation at Purdue University, La- 
fayette, Ind. His topic was “Auto- 
matic Disassembly—Meat Packers’ 
Problems.” 

Describing the meat packing in- 
dustry as characterized by widely 
scattered production and processing 
procedures, wide variation in raw 
materials and considerable fluctua- 
tion in raw material supply, he out- 
lined present and planned automa- 
tion in the industry. 

Hensgen noted that cutting and 
dressing operations require consid- 
erable skill to preserve the value of 
the meat. A slight, and sometimes 
inevitable, slip can seriously affect 
the market value of a given cut of 
meat. Automatic sensing and control 
equipment has been inadequate for 
these operations, but new develop- 
ments in equipment should make 
automatic cutting, boning and trim- 
ming operations a reality within two 
years, he observed. 

Predicting that automation will 
benefit meat packing management 
as well, Hensgen said: 

“A single high-speed computer 
can assimilate livestock market con- 
ditions, inventory status, processing 
costs, consumer requirements, etc., 
for the major market areas of the 
country and automatically print 
tapes for the control of a highly 
automated operation at a number of 
processing plants. Progress in auto- 
mation technique is advancing at a 
pace that makes this a very real 
possibility within five years.” 


Truck Equipment Exhibits 

Featured exhibits at the Interna- 
tional Truck, Trailer and Equipment 
Show on the West Coast will in- 
clude: a new diesel truck refrigera- 
tion unit, a unique display on con- 
tainerization and a “perimeter cool- 
ing” van trailer which employs a 
new cooling method whereby a flow 
of cool air is thrown between outside 
shell and lining before pre-frozen 
freight is loaded. The show is sched- 
uled for June 28-30 in Brooks Ex- 
hibit Hall, San Francisco. 


1962 KIMPA Meeting Set 
The sixth annual meeting of the 

Kansas Independent Meat Packers 
Association has been set for April 








— 


29, 1961 






1-8, 1962, in Emporia. 
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DOES MORE—DOES IT BETTER 
DOES IT AT LOWER COST! 


IT’S VERSATILE! 

Slices every type of sausage, loaf, jellied 
or pressed item, even up to 5 feet in 
length. Cuts evenly and cleanly, without 
product separation. Soft or firm, round 
or square, one slicer does it all! 


IT STACKS! 

Any count from one to 19 slices per 
stack, each so perfectly aligned they go 
right to packaging machines without extra 
hand alignment. Changes slice-count by 
flick of switch without mechanical adjust- 
ments. 


IT ADJUSTS WHILE RUNNING! 

Gives any slice thickness from paper-thin 
to %” with turn of hand wheel. Make 
micro-adjustments even while machine 
runs to get control that cuts make-weight 
time and labor. 


CHECK WEIGHS EVERY STACK! 

Every stack goes direct from slicer to 
scale so operator can adjust immediately 
to compensate for differences in product 
diameter or density. 


IT’S FASTER! 

More slices per day because it slices 
continuously. No skipped slices between 
stacks, no stopping to reload. Goes from 
one loaf to another without stopping and 
slices product end-to-end. 


WRITE TODAY FOR FULL DETAILS 


YOU 


A PRE-PACKAGING SLICING MACHINE THAT DOES 
EVERYTHING YOU EVER WANTED—AND MORE! 





MODERN ELECTRONIC OPERATION! 
Stack count and delivery controlled by 
electronics—not mechanics- Faster, bet- 
ter, more positive, easier to operate and 
maintain. No critical mechanical adjust- 
ments. 


IT CUTS COSTS! 

Needs less operating and loading atten- 
tion, but also saves time on packaging 
lines. Does a far better job, and pays for 
itself through savings. 


ty Great Lakes rt 


2500 IRVING PARK ROAD 


e CHICAGO 18, ILLINOIS 


Serving the Meat Industry for 28 Years 
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THE 
PUREST 
» SALT 
EVER 
MADE 


“A STEP AHEAD IN 
110 


























@ By actual analysis, Sterling Purified Salt 
is more than 99.9% sodium chloride. It 
contains less than 30 ppm calcium and 
magnesium, less than 0.2 ppm trace met: 
als. This exceptional purity, as well as 
uniform granulation, makes Sterling Puri- 
fied Salt ideal for butter, oleomargarine, 
cheese, salad dressings, potato chips, 
baked goods, canning, meat packing... 
hundreds of other processes where flavor, 
color and texture must be protected. Free: 
flowing Sterling Purified Salt can be used 
in dry form. Or it can be made into clear, 
fully saturated brine in the new Brinomat 
dissolver. The all-plastic Brinomat, avail: 
able in many sizes, has the highest flow 
rating of any similar dissolver. Contact 
International Salt Co.,headquarters: Clarks 
Summit, Pa. District offices: Boston, 
Buffalo, Charlotte, Chicago, Cincinnati, 


Detroit, Newark, New Orleans, New York, * 


Philadelphia, Pittsburgh, St. Louis. 


INTERNATIONAL@?™225>SALT COMPANY 


SALT TECHNOLOGY” 
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Meat Production a Two-Month High 


Production of meat under federal inspection for the week ended April 


22, reached its highest level in about two months as volume for the 
period rose to 434,000,000 Ibs. Up from 418,000,000 Ibs. for the previous 
week, production last week was about 6 per cent above last year’s 
410,000,000 Ibs. for the same April week. Cattle kill at 380,000 head was 
the largest since January and about 43,000 head larger than last year. 
Hog slaughter, up by a small amount, numbered about 71,000 head 
below last year. Estimated slaughter and meat production by classes 


appear below as follows: 














BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil Ibs. ber Product 
M's Mil. tbs. 
ee ee eer 380 228.4 1,270 179.7 
et iS I. 2 oe 355 213.4 1,265 177.6 
MEME akas + woawsee 337 201.8 1,341 185.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
r M's Mil. Ibs. Mil. Ibs. 
Co 7 SARA 93 11.0 305 14.9 434 
: LSS Cs ee pee 97 11.2 310 15.5 418 
Beh. 58, AMIE on caaisencuce 91 10.9 244 12.0 410 
1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lamba, 369,561. 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
ME Ms Seve sc ncsn ess 1,045 601 240 142 
MoBY WS; WEL... 5000 ss see 1,045 601 240 140 
April 23, 1960 .............. 1,041 599 238 138 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
April 22, 1961 .....0..2...-. 210 118 100 49 = 39.3 
Salt mam 0 12 «101 29 13.7 43.6 
2. It 
and Calf Carcass Grading Study during a meeting, July 9-10, in Den- 
net- | Tobe May 18-19, at Tex. A&M ver. The committee, composed of 
as i sa -tiaiticeahaatdis eek ati representatives of all phases of the 
specin? Cem t = rn se f if beef raising, feeding, processing 
>uri- | of the er a wri Colle . and merchandising industry, was 
‘ine, og ite “ ‘ - John 4 formed in January during the ANCA 
: , iy ree ’ : convention in Salt Lake City. 
ips, | Armstrong, chairman of the sub- 
committee on calf grading for the 2 ° 
pee beef grading technical advisory com- Establish Bureau in London 
VOr, | mittee, American National Cattle- To Push New Zealand Lamb 
‘ree: @#® men’s Association, reports. Members The New Zealand government has 
ised of the subcommittee will view live set up an information bureau in 
sé animals and carcasses and will re- London to promote the selling of its 
lear, | view cut-out, tenderness and taste- lamb. While some work of this na- 
ymat panel tests at Texas A & M College, ture has been done before, the new 

: Armstrong added. organization will step up activities. 
vail. Dr. Lowell Walters of Oklahoma Consumers will be reached through 
flow | State University is technical advisor newspaper and magazine advertise- 
tact to the subcommittee. He will be ments, brochures and demonstra- 
’ working with Dr. O. D. Butler and tions. A special service will work 
jarkS | others of the Texas school’s staff in | with quantity-feeding outlets. 
ton presenting the two days of displays N.Z. is by far the world’s largest 
) ’ . 

; and workshops. exporter of lamb and the United 
nati, Members of the subcommittee in- Kingdom the world’s largest im- 
York, @@ clude Fred Doehne, Texas Inde- porter. New Zealand’s exports of 

pendent Meat Packers Association; lamb and mutton to the U.K. in 
Glenn Long, National Farmers Un- 1959-60 totaled 630,000,000 Ibs. and 
ion, and Kleber Trigg, Central Tex- accounted for 91 per cent of New 
as Slaughter Calf Producers Asso- Zealand’s shipments to all countries. 
wy ciation member. Its shipments to the United States 
Findings of the subcommittee will included 3,200,000 Ibs. of lamb and 
be considered by the full committee 4,000,000 Ibs. of mutton. 


9, 1961 
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USDA Buys More Lard Last 
Week; Closes on 3-Lb. Tins 

The U.S. Department of Agricul- 
ture announced the purchase late 
last week of 5,364,000 Ibs. of lard 
for distribution to needy families 
and for use in the national school 
lunch program. With the purchase, 
USDA discontinued buying tinned 
lard, but announced plans to buy 
about 6,900,000 Ibs. of carton lard be- 
fore completing the program. 

Prices paid for lard packed in 1- 
or 2-lb. cartons ranged from 14.45¢ 
to 14.69¢ per lb., and for 3-lb. tins, 
from 16.14¢ to 16.58¢ per Ib. Total 
cost was about $825,000. 

USDA accepted 3,024,000 Ibs. of 
carton lard from six of 12 bidders 
who offered a total of 10,080,000 Ibs. 
A total of 2,340,000 Ibs. of tinned 
lard was accepted from five of seven 
bidders who offered 9,000,000 Ibs. 
Total purchases through last week 
were 69,648,000 Ibs. at a cost of $11,- 
170,000 to the government. 


USDA Buys More Chopped Meat 

The U.S. Department of Agricul- 
ture bought 6,528,600 Ibs. of canned 
chopped meat this week in its con- 
tinuing program to assist the needy. 
Prices ranged from 45.36¢ to 46.22¢ 
per lb. Bids were accepted from 
three of 13 firms which together had 
offered a total of 14,266,200 Ibs. of 
the product. 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute totaled 
160,200,000 Ibs. on April 15. This vol- 
ume was 24 per cent below the 211,- 
600,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 61,800,000 Ibs., or 3 per 
cent below the 63,500,000 Ibs. in stock 
about a year earlier. 

The accompanying “table shows 
stocks in million pounds and how 
they compared percentage-wise with 
holdings two weeks previously and 
a year earlier. 


Stocks Pet. Pet. 
Apr. 15 Apr. 1 Apr. 16 
Frozen Pork: 1961 1961 1960 
ee reer 1.9 86 33 
ES | kancnavnczaaue 24.2 133 89 
) eee eT eee 53.6 100 66 
EE er ee 4.3 96 84 
WOE ksccccenceecadn 3.1 91 69 
| er eee 3.2 110 94 
Serer ire 5.6 98 64 
yr 12.3 99 79 
«) QRS \ccticcucosauteuds 4.8 104 92 
Oo eg. See 20.6 111 111 
Total frozen pork ...133.6 106 76 
Pork—cured, in cure: 
Di, WOMNOS oc eee. cece 4.9 80 42 
t,t ee cee 3.9 100 105 
Hams, S.P.-D.C. ...... 8.2 105 89 
Picnics, S.P.-D.C. ..... 6 75 46 
Bellies, S.P.-D.C. ..... 6.5 98 88 
Other cured, incure .. 2.5 96 93 
Total cured, in cure . 26.6 96 74 
Total pork prod. ....... 160.2 104 76 
Lard and RPF ........ 61.8 112 97 








PROCESSED MEATS. . . SUPPLIES 

















































Swift Loads 3,000,000 Lbs. 





























RETAIL VALUE OF MEAT CONSUMED PER PERSON, AND DISPOSABLE INCOME Lard At Chicago Port For U.K. 
PER PERSON, IN THE UNITED STATES, 1921-1900 aia Nearly 3,000,000 Ibs. of bulk lard 
Retail Value of Meat- able Value of et Gonpomes were shipped last week by Swift & a 9 
° . 
iver = ae ee Company to Liverpool, England ste 
Beef —- a All Meat Person? Beef Pork All Meat aboard the Norwegian tanker Nord- } 
a n 3 2 
1921 $12.10 $18.40 $3.70 $34.20 $508 2.4% 3.6% 6.7% gard, the first ocean ship to reach : 
\< 41 e. 5 . e ° . 
1923 12.10 19.00 3.60 34.70 16 2.0 3.1 5.6 Chicago via the seaway this season. G 
1924 11.90 19.00 ro = - Ly 4 iy The lard, manufactured in the e 
1 12.20 20.70 a i ‘ . - * ° 
1996 13.70 21.20 3.90 38.80 651 2.1 3.3 69 Midwest, was loaded directly from C: 
wy ue m6 km ye ag a2 33 Et | heated tank cars to the ship. Load. 
1929 14.00 20.90 4.10 ed 4 = = a4 ing at Lake Calumet harbor facil- 
z F 4. 35.' le % \. vais * 
_— nasal he on ities began during the weekend. = 
1931 10.30 16.50 3.40 30.20 515 2.0 2.2 M24 Swift was one of the first com- Se 
1932 8.20 11.30 2.70 . 22.20 390 2.1 2.9 5. 3 A 
19334 8.00 9.80 2.50 20.30 364 2.2 7 re panies to ship lard on the St. Law- Ri 
1934: 9.00 12.10 3.00 24. x A \° d ° e + 
1935: 10.40 13.00 3.60 27.00 459 2.3 2:8 5.9 rence seaway. The first shipment, > 
a a = Lee — Pod a4 He re +4 in 1959, was 60 tons. The business Fl 
1938 11.50 14.10 3.60 29.20 506 23 a. $8 has increased to the point where “ 
P * " 29.70 o 5 \e . 
1940 11.60 14.20 360 29.40 576 2.0 2.5 5.1 1,000-ton shipments are common. Fe 
1941 14.20 16.40 3.80 34.40 697 2.0 2.3 4.9 : a a e Tr 
woes Rise in Beef Eating Raises ° 
1943 War period (1942-1946) not comparable to other ‘ - 2 
1944 years due to government price controls, rationing, Canada S Meat Consumption z 
1945 subsidies and other restrictive regulations. % dics - 
1946 rene wend aon ies Me wn si Canadians ate “high off the steer ¥ 
1947 30.10 \. - \ ’ m . \e ‘ ri 
1948 33.70 36.50 8.50 78.70 1,291 2.6 2.8 6.1 last year as they ae aes per Fl 
1949 31.30 32.90 7.60 71.80 1,271 2.5 2.6 5.6 capita consumption of beef u Goo 
1950 34.70 33.20 7.60 75.40 1,369 2.5 2.4 5.5 parse ibs ee the Seen A Re 
; i . Sq 
1951 36.20 37.20 7.10 80.50 1,473 2.5 2.5 5.5 A e Br 
1952 37.60 36.30 8.10 82.00 1,520 2.5 2.4 5.4 64.5 Ibs. in 1959. The sharp increase Ri 
1953 37.10 35.50 8.20 80.80 1,582 2.3 2.2 5.1 in consumption of beef helped raise Lo 
1954 37.00 34.20 8.40 79.60 1,582 2.3 2.2 5.0 Hf A 
1955 38.20 32.50 7.90 78.60 1,660 2.3 2.0 4.7 their over-all meat consumption to 
1956 39.00 31.40 7.70 78.10 1,742 2.2 1.8 4.5 
1957 42.40 33.10 7.70 83.20 1,804 2.4 1.8 4.6 146.5 Ibs. last year from 142.9 Ibs. co 
1958 47.80 35.10 7.40 =~ — - Lr sp per person in 1959. pi 
1959 49.50 34.80 7.10 - ’ a a J . wins 
1960* 49.90 33.30 7.30 90.50 1,969 2.5 17 4.6 According to the Dominion Bu- Cow 
1 retail price of each type eee — — to a retail weight and multiplied by reau of Statistics, the average Ca- pal 
2 from data of the U.S. Department of Commerce, 1929 to date. Esti- nadian ate 55.2 lbs. of pork last bt 
mates for 1921-1928 by USDA. Total income is divided by total population. ° : 
3 from unr d data. *1960 figures are preliminary. year, or about 3 Ibs. less than in 
4 ner consumption from government emergency programs. 
Source: Agricultural Marketing Service, USDA meg 5 og “iy oi 7.6 - 
veal, a S. O© canne meat an 
3.2 Ibs. of lamb and mutton. Prim 
Prim 
Choi 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: @er hank) | Choi 
Pork, sausage, bulk (f.0.b. Chgo.) SMOKED MEATS (Lel prices quoted to manu- ke errr 5.25 @5.35 Good 
in 1-Ib. roll ....,.... 35 4@43 Wednesday, April 26, 1961 facturers of sausage) 22/24 mm. ..... 4.20@4.5 
Pork saus. sheep cas., sc acpi he ane . Beef rounds: (Per set) RTS v.c'c cess seca 3.65 @3.75 
in 1-lb. package . 5414 @67 Hams, to-be-cooked, (av.) Clear, 29/35 mm. ....1.25@1.50 rere ee 2.70@2.80 
Franks, sheep casing, 14/16, wrapped .......... 4414 Clear, 35/38 mm. ....1.30@1.50 ge ae ee ee 1.55@1.65 
in 1-lb. package ..... 270 Hams,.fully cooked, : Clear, 35/40 mm. ....1.15@1. 
Franks, skinless, 1-Ib Sr ge 4 Pe haa Basing a ant 46% Clear, 38/40 mm. ....1.35@1.60 CURING MATERIALS FRE: 
Bologna, ring, bulk ....50 @ jams, ed, - Not clear, 40 mm./up  95@1.00 
Bologna, a.c., bulk . «42 @4 16/18, wrapped .......... wy Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-lb. (Cwt.) Chi 
Smoked liver, n.c., bulk 56 @60 Hams, fully cooked, j bbls., del. or f.0.b. Chgo. $12.38 Ch 
Smoked liver, a.c., bulk 40 @47 16/18, wrapped .......... 45% Beef weasands: (Each) pure refined gran. nitrate Go 
Polish sausage, self- Bacon, fancy, de-rind, No. 1, 24 in./up 15@ 18 of soda, f.0.b. N.Y. ...... t Go 
service pack. ........ 68 @74 8/10 lbs., wrapped ........ 44 No. 1, 22 in./up ...... 16@ 18 pure refined el nitrate Sta 
New Eng. lunch spec. ..64%@71 Bacon, fancy, sq. cut, seed- Beef middles: (@er set) of soda, f.o.b. N.Y. ..... 10.95 cow 
Olive loaf, bulk ...... .49%@H less, 10/12 lbs., wrapped 43 Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.o.b. 
Blood, tongue, nc. ....51%@66 Bacon, No. 1, sliced, 1-lb. Spec. wide, 244-24 in. 2.75@3.00 go. gran. carlots, ton .. 30.50 | Cor 
Blood, tongue; a.c. ....49 @ heat seal, self-service, pkg. 55 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib. Uti 
Pepper loaf, bulk Pd +4 s Narrow, 1%-in./dn. ...1.15@1.20 “ bags, f.o.b. whse., Chgo. . 28.50 Car 
Pickle & pimento loaf . .47% : jugar: uw 
Bologna, a.c., sliced (del’d) PICES Beef bung caps: (Each) £00. S506 NOY. 0.005008 6.25 fain 
6, 7-0z. pack. doz. ...2.67@3.60 (Basis Chicago, original Clear, 5 in./up ...... 42@ 46 Refined standard cane 
New Eng. lunch spec barrels, bags, bales) Clear, 4%-5 inch 34@ 38 gran., delv’d. Chgo. 9.267 Chi 
sliced, 6, 7-02. “Gor. ..4.17@4.92 Whole Ground Clear, 4-4% inch 21@ 23 packers curing sugar, 100- Gor 
Olive loaf, | prime .... 86 | Clear, 314-4 inch 15@ 17 Ib. bags, f.o.b. Reserve, ‘a LAM 
sliced, 6, 7-0z.. doz. ..3.02@3.84 _resifted ......... : f bladders, salted: (Each Big DOOR TO cdc cesccctes . 
P.L. sliced, 6-0z., doz. ..2.87@4.80 Chili pepper ....... 58 a1 ey i. inflated “— Dextrose, regular: w i 
P&P loaf, sliced, Chili powder ....... 2° 58 6%4-7%4 inch, inflated 14 Cerelose, (carlots, cwt.) .. 7: 4 Che 
6, 7-oz., dozen ...... 2.87 @3.60 je pened oes 4 = 51%4-6% inch, inflated 14 Ex-warehouse, Chicago 7.3: Ge 
DRY SAUSAGE Mace, fancy Banda 350 3.90 | Pork casings: one SEEDS AND HERBS Go 
East Indies ...... 2.65 PRI Sins ce nus 5 x 
(cl, lb.) Mustard flour, fancy 43 MORSRIAGM.. .. 5 << 45 co e3 5.75@6.10 (Lel., Ib.) Whole Ground — 
Cervelat, hog bungs ..1.10@1.12 —S Seeman 38 Bee GR. kcal cccsve 5.20@5.40 Caraway seed ..... 30 35 35 
uringer 61@ 63 West Indies nutmeg 1.60 Me PM, Cees oO 4.10@4.50 Cominos seed ...... 37 42 LOIN: 
Farmer Paprika, American, ene 3.30 @3.50 Mustard seed 8-1 
Holsteiner i SS 55 Hog bungs: MN aks isc veins 20 12-1 
Salami, B. Paprika, Spanish, Sow, 34 inch cut ......... yellow \Amer. 20 PICM 
Salami, Genoa style Bed scncwasass 6 Export, 34 inch cut . Po een 37 46 
Salami, cooked Cayenne pepper 63 Large prime, 34 in. Coriander, 7 4- 
Pepperoni Pepper: Med. prime, 34 in. Morocco, No. 1 .. 32 3 HAM 
Sicilian ee + 59 Small prime, 34 in. Marjoram, French . 54 
Goteborg > ees 60 65 Middles, cap off .......... Sage, Dalmatian, e 12-1 
RE ss acebvassces 77@ 79 SED cucbiesmees 73 ere re ge ily RA a 59 16-2 
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FRESH MEATS... Chicago and outside 




















CHICAGO 


April 25, 1961 








CARCASS BEEF BEEF PRODUCTS 
db.) 
Steers, gen. range: (carlots, Ib.) Tongues, No. 1, 100’s 3216n 
Choice, 500/600 ...... 39% Tongues, No. 2, 100’s .. 291en 
Choice, po ybr ng pan wes 38 = Hearts, regular, 100’s 25 
Choice, 700/800 ...... ba Livers, regular, 100’s 19n 
Good, pon ford OE 36 Livers, selected, 35/50’s 25 
Good, 600/700 ....... 352 —‘Tripe, scalded, 100’s .. 6% @7 
| RS eer Tripe, cooked, 100’s .. 10n 
Commercial cow .... 32 Lips, unscalded, 100’s 141% 
Canner-cutter, cow .. 3212 Lips, scalded, 100’s .... 1514 
IN St Rola e'asi:5-6-45: 00:0; 6 
pe Sg See 634 
PRIMAL BEEF CUTS Vi A Se 5n 
| 50/70 de) 78 @s1” 
Tr. loins, cl) @ 
Sq. chux, 70/80 ..... 34 @34% FANCY MEATS 
Armchux, 80/110 ....32 @33 db. 
Ribs, 25/35 (lel ° ee 38 
Briskets, (lel) corned, No. 2 ...... 33 
Navels, no. 1 Veal breads, 6/12-0z. 98 
Fianks, rough no. I .. 16% PROMO | oS ecinceas. 130 
Choice: Calf tongues, 1-lb./dn. 27 
Hindatrs., 5/700 48n 
Foreatrs., 5/800 ..... 31 
Rounds, 70/90 Ibs. ... 47 BEEF SAUS. MATERIALS 
Tr. loins, 50/70 (lel) 63 @72 
Sq. chux, 70/90 ...... 34 @3A% FRESH 
Armchux, 80/110 ....32 @33 Canner-cutter cow meat, db.) 
Ribs, 25/30 (Icl) ..... 52 @54 Ee 4514 
Ribs, 30/35 (icl) ...... 49 @51 Bull meat, boneless, 
Briskets, (Icl ........ 29 MERI 6. Serer 4614 
Se ee 16 @16% Beef trimmings, 
Flanks, rough no. 1 . 16% 75/85%, barrels . 351% @36 
Good (all wts.): 85/90%, barrels 40 
oS eee 43 @45 Boneless chucks, 
eee ees. 33 @34 barrels” .......-.... 45% 
MINIM 5, oie co's. apices 27 @28 Beef cheek meat, 
ERS SE eS: 43 @46 trimmed, barrels .... 35n 
Loins, trim’d. ....... 58 @62 Beef head meat, bbls. 29%4n 
Veal trimmings, 
boneless, barrels .... 43 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, Ib.) ri lel., Ib. 
Cow, 3 Ibs./down ....64 @68 mg < ” gaeeninnadiae 37@58 
Cow, 3/4 Ibs. ......... 70 @73 Prime, 120/150 ............ 56@58 
Cow, 4/5 Ibs. .......... 78 @81 Choice, 90/120 ............. 53@54 
Cow, 5 Ibs./up ........ $2 @95 Choice, 120/150 ............ 52@54 
Bull, 5 Ibs./up ........ 92 @9 Goods SO/IG0 ....;.....0... 46@48 
Commercial, 90/190 ........ 43 @45 
NIGHON DUE EO 26s cscs deccnve 36 @38 
CARCASS LAMB CUE CO FEE oii 5i8  acdaaes 32@34 
(cl., Ib.) 
Prime, 35/45 Ibs. ...... 3514 @40 BEEF HAM SETS 
Prime, 45/55 lbs. ...... 3414 @40 
Prime, 55/65 ibe. 33 @a5% +—‘Insides, 12/up, Ib. ....54%4@55 
y @ 4 Outsides, 8/up, Ib. ...... 53 @54 
Choice, 35/45 Ibs. ....3514@40 
Choice, 45/55 Ibs. ..... 3414 @40 Knuckles, 712/up, lb. ..54 @54% 
Choice, 55/65 Ibs. ..33 @351%4 = 
Geod, Bll wis. ..... 000% 32 @39 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) April 25 April 25 April 25 
Choice, 5-600 Ibs. ........ $40.00 @ 41.50 $ 42.00 $41.00 @ 43.50 
Choice, 6-700 Ibs. ........ 39.00 @ 40.50 40.00 @ 42.00 40.00 @ 43.00 
Good, 5-600 Ibs. .......... 38.00 @ 40.00 40.00 @ 41.00 40.00 @ 42.50 
Good, 6-700 lbs. ......... 37.00 @ 39.00 39.00 @ 40.00 39.00 @ 42.00 
Stand., 3-600 Ibs. ........ 37.00 @ 38.00 38.50 @ 40.00 37.00 @ 39.00 
cow: 
Commercial, all wts. . 31.00@33.00 31.00 @ 35.00 34.00 @ 37.00 
Utility, all wts. ......... 30.50 @ 32.50 30.00 @ 33.00 33.00 @ 35.00 
Canner-cutter .......... 29.00 @ 31.50 30.00 @ 32.00 31.00 @ 34.00 
Bull, util. & com’l. ...... 35.50 @ 38.00 35.00 @ 37.00 38.00 @ 40.00 
FRESH CALF: 
Choice, 200 lbs./down .... 45.00@50.00 None quoted 44.00 @ 47.00 
Good, 200 Ibs./down - 44.00@ 48.00 43.00 @ 48.00 42.00 @ 45.00 
LAMB (Carcass): (Springs) (Springs) (Aged) 
e, 45-55 Ibs. ........ 37.00 @ 40.00 38.00 @ 40.00 34.00 @ 38.00 
Prime, 55-65 Ibs. ........ 34.00 @ 38.00 37.00.@ 38.00 None quoted 
Choice, 45-55 Ibs. ....... 37.00 @ 40.00 38.00 @ 40.00 34.00 @ 38.00 
Choice, 55-65 Ibs. ........ 34.00 @ 38.00 37.00 @ 38.00 None quoted 
Dees BYE WEE, . 6. css cces 32.00 @ 36.00 35.00 @ 38.00 33.00 @ 36.00 
FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted None quoted 28.00 @ 30.50 
LOINS: 
Ne ls oh cd tare 41.00 @ 45.00 46.00 @ 48.00 44.50 @ 49.00 
RE Ra aes 41.00@ 45.00 44.00 @ 46.00 44.50 @ 49.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
ae 32.00 @ 37.00 35.00 @ 37.00 33.00 @ 38.00 
HAMS: 
MES aha i oe yo a 40.00 @ 46.00 43.00 @ 50.00 44.00 @ 49.00 
Ga Sees 39.00 @ 44.00 41.00 @ 46.00 43.00 @ 48.00 


THE NATIONAL PROVISIONER, APRIL 29, 1961 





NEW YORK 


April 26, 1961 


CARCASS BEEF AND CUTS 


dcl., Ib.) 
@60 


pS 53 
Wiis, 7/G00 .... 25s. 53 @59 
Rounds, cut across, 

GE GE ois cocci 50 @56 
Rds., dia. bone, f.o. ..51 @56 
Short loins, untrim. ..78 @90 
Short loins, trim. ...106 @138 
ree 1614 @20 
DT ae et Ait ces on 58 @66 
Arm ehUCRO .......: 35 @38 
EE ne aces caer 29 @38 
SO dineics ae cescns 16 @21 

Choice steer: 
Carcass, 6/700 ........ 4214 @44 
Carcass, 7/800 ........ 41 @421%% 
Carcass, 8/900 ........ 40 @41 
Hinds., 6/700 ........ 4914 @54 
Co See 4714 @53 
Rounds, cut across, 

yn £0 664 dies 4814 @55 
Rds., dia. bone, f.o. ..4914 @56 
Short loins, untrim. ..55 @65 
Short loins, trim. --75 @98 
EE, Weeteccnenses 16 @21 
ee Cee 49 @55 
Ayam CnUCES ......... 3314 @37 
MEE. Rgek Sees e coc 28 @37 
ee eee 15% @21 

Good steer: 
Carcass, 5/600 ........ 40 @41 
Carcass, 6/700 ....... 40 @41% 
Hd, C/TEO ...«.... 45 @52 
Hinds., 7/000 ........ 45 @52 
Rounds, cut across 
PRR 714 @54 
Rds., dia. bone, f.o. ..49 @54 
Short loins, untrim. ..49 @54 
Short loins, trim. ....59 @66 
RE Dakiala he cs ncdqak 16 @21 
We. wine ececevadeas 47 @54 
Arm: CHUCKS .......2.0. 33 @36 


FANCY MEATS 


+» Ib.) 
Veal breads, 6/12-oz. 


12-0z./up 


Beef livers, selected 


Beef kidneys 
Oxtails, 


%-lb., frozen 


VEAL SKIN-OFF 


(Carcass prices, |cl., Ib.) 
59 @63 


Prime, 90/120 


Prime, 120/150 ...... 
Choice, 90/120 ....... 
Choice, 120/150 ...... 


Choice calf, all wts. 
Good, 60/90 
Good, 90/120 
Good, 120/150 
Good calf, all wts. 


--.58 @61 
...49 @53 


@52 
--42 @45 


-.-42 @48 
---43 @48 


--40 @43 


CARCASS LAMB 


dcl., Ib.) 
Prime, 2/46 inks cc cens 38 @43 
Prime, 45/06 ......0%:. 36 @39 
Prime, SO/@6. ....<i-.< 34 @36 
Choice, 35/45 .......... 38 @45 
Choice, 45/55 ...... ....36 @39 
Choice, 55/65 .......... 34 @36 
Gand, SEG on. cccccs 34 @37 
Good, 45/58) .......000 34 @37 
GaeG,. GHG. io. cn cucu 33. @37 

(Carlots, Ib.) 
Choice, 35/45 .........: 37 @40 
Choice, 45/50... ncte. 35 @37 
Choice, 55/65 .......... 32 @34 
CARCASS BEEF 
(Carlots, Ib.) 

Steer, choice, 6/700 ....41 @43 
Steer, choice, 7/800 ....40 @41% 
Steer, choice, 8/900 ....3814@40 
Steer, good, 6/700 . 38% @4014 
Steer, good, 7/800 ....38 @40 
Steer, good, 8/900 ..37 @39 





PHILA. FRESH MEATS 
April 25, 1961 


PRIME STEER: (el., Ib.) 
Carcass, 5/700 ........ 4414 @ 4614 
Carcass, 7/900. ........ =" @46 
Rounds, flank off .... @55 
Loins, full, untr. ..... 3S @59 
RIS, T-WORS 2.2 0 00 ssc 58 @62 
Armchux, 5-bone ....34 @36 
Briskets, 5-bone ...... 29 @32 

CHOICE STEER: 

Carcass, 5/700 ........ 42 @43\4 
Carcass, 7/900 ........ 41 @42% 
Rounds, flank off ....50 @53 
Loins, full, untr., ....48 @52 
Loins, full, trim ...... 61 @65 
| errr 50 @54 
Armchux, 5-bone ....33 @36 
Briskets, 5-bone ...... 29 @32 
GOOD STEER: 
Carcass, 5/700 ........ 3914 @41% 
Carcass, 7/900 ........ 39 @41 
Rounds, flank off ....47 @50 
Loins, full, untr. ....45 @48 
Loins, full, trim. ....56 @61 
Ribs, 7-bone .......... 46 @49 
Armchux, 5-bone ....33 @35 
Briskets, 5-bone ...... 29 @32 

COW CARCASS: 

Comm’1. 350/700 ...... 3334 @ 3614 
Utility 350/700 ...... 3314 @36 
Can-cut 350/700 ...... 33 @351%4 

VEAL CARC.: Choice Good 
on heme Dee. n.q. 45 @47 
fe ee 49@52 46@48 
190/180 Ihe. ....<% 49@52 45@47 

LAMB CARC.: Ch.&Pr. Good 
36/45 Ihe. ........ 39@42 35@38 
45/55 Ibs. ........ 37@41 33@36 

* GRAD BR vceseecs 35@39 32@36 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


Pork trimmings: 


(Job lots) 
40% lean, barrels .... 18 


50% lean, barrels .... 191% 

80% lean, barrels .... 39 

95% lean, barrels .... 4914 
Pork head meat ........ 30 
Pork cheek meat 

trimmed, barrels .... 36 
Pork cheek meat, 

Po ere tree 34 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: 


Loins, reg., 8/12 ... 
Loins, reg., 12/16 ... 


Boston Butts 4/8 


Spareribs, 3-lb./dn. 
Hams, sknd., 12/14 


Picnics, S. S. 4/6 


Picnics, S. S. 6/8 .....30 


. . -28% @30 


Bellies, 10/14 
NEW YORK: 


Loins, reg., 8/12 ... 
Loins, reg., 12/16 ... 
Boston butts, 4/8 ... 
Hams, sknd., 12/16 .. 
Spareribs, 3-lb./dn. 


CHGO. FRESH PORK 


(icl., Ib.) 
@45 
-40 @42 
.-35 @37 
.-38 @40 
..38 @40 
..-31 @34 
@31 


del., 1b.) 


...42 @49 


-41 @44 
35 @39 
-38 @46 
..07 @45 


AND 


PORK PRODUCTS 


April 25, 1961 


Hams, skinned, 10/12 .. 39 
Hams, skinned, 12/14 .. 3914 
Hams, skinned, 14/18 .. 3614 
Picnics, 4/6 Ibs. ........ 2812 
ie. nS ee 26 
Pork loins, boneless ... 63 
Shoulders, 16/dn. ...... 30 
(Job lots, Ib.) 
Pome Neate s o< cseck cc 05: 1914 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. ....... 914 @10 
Feet, s.c., bbls. .......... @9 


OMAHA, DENVER MEATS 
(Carcass carlots, cwt.) 
Omaha, April 26, 1961 


Choice steer, 6/700 


Good steer, 6/800 
Good steer, 7/800 


Cow, c-c & util. 
Pork loins, 8/12 
Bost. butts, 4/8 


Hams, sknd., 12/16 ... 





. $38.00 @ 38.50 
Choice steer, 7/800 .. 
Choice steer, 8/900 .. 


37.25 @ 37.50 
36.50 @ 36.75 


. 36.00@37.25 
... 35.50@36.™ 
Choice heifer, 5/700 .. 
Good heifer, 5/700 ... 


37.00 @37.25 
35.00 @ 35.50 


. 30.75 @31.50 


39.00 
31.50 
35.00 @ 36.00 


Denver, April 26, 1961 


Choice steer, 6/700 .. 
Choice steer, 7/800 .. 
Choice steer, 8/900 .. 
.. none qtd. 
Choice heifer, 6/700 .. 
Choice heifer, 7/800 .. 
Good hfr., 6/800, (4-26) 


Good steer, 6/800 


none qtd. 
36.80 @ 37.50 
36.00 


36.50 @ 37.00 
36.00 @ 36.20 
34.45 
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PORK AND LARD... Chicago and outside 











CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, April 26, 1961) 


SKINNED HAMS 


F.F.A. or Fresh Frozen 
Ore eae 38 
Mr Ba Shows eke ee 37% 
 . @literrre. eee: 3642 
a, REET ST OT Pee 3514 
ae - eS 3314 
Aare - i eee 32 
PS Pore eR 32 
aaa fee 31%n 
| 7 fee eee TE cots 31%n 
Me %5. sehen SEs GR WM 6 25a 31 
PICNICS 
F.F.A. or Fresh Frozen 
26% @ 271%, 4/6 ..26%,@27% 
_ eo tn . mnkab see 25 
4 saad etct eee ED *cceeecusen 25 
i A reer OTE 
mean. .f.f.a 8/up 2s in ..254on 
24@24\,...fresh 8/up 2s in ...n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
40%...... Sens, IB/GR: oo. .0 0s 39 
~ leaned eg ee 36 
poets nen Loins, 16/20 
~y . Loins, 20/u 
34@3412.. Butts, 4/8 
= Tae Butts, 8/12 
Cees Butts, 8/up 
wast 6 MM, BIGR wccscccses 
bwackaun Mihe, B/E ......... 
3 arate che Ps MUD necccsuss 





a-asked, b-bid, n-nominal 


BELLIES 
F.F.A. or Fresh Frozen 
BE WAnw psec cee eee 29n 
ee bree ES ee 29 
Owen ph5se0nae ot. eee 29 
_ Le Pee er SOFAS 65.05 rk va 28 
ee ere | he  MeR eee 26 
eae | ER or © 25 
on ee ee eres a 24 
D.S. BRANDED BELLIES (CURED) 
4 chee canes ae. 24% 
cea ebes0s A ocmss she 24 
G. ‘Aes froz., fresh D.S. clear 
2114b Sak eaaroee a PR ree 22n 
Ory RR 22n 
we Re ot ae 19n 
| RT a Oe 18n 
| ee WINGO ovcccccus 17n 
FAT BACKS 
Frozen or fresh Cured 
ota Eee POET ee S525. 508 10n 
Le ete eee | L BOLE oe 10 
eae Se 10% 
DUE: Seb de 66% saan ig Serre 11 
Sr a eee 12% 
_ ae se rrr 13% 
Eee BRR R ES 14 
PE ncevawies Be sevice cees 14 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
es! Sq. Jowls, boxed ...n.q. 
oe 


13@ 1312. .Jowl Butts, loose . 
Dekase<ey Jowl Butts, boxed . 





LARD FUTURES PRICES 


(Drum contract basis) 


Add %¢ to all drummed lard 
prices ending in 2 or 7. 


FRIDAY, APRIL 21, 1961 


Open High Low Close 

May = 12.35 12.10 12.35b 

July 12.32 12.40 12.25 12.37a 

Sept. 12.20 12.25 12.10 12.22a 
Sales: 1,600,000 Ibs. 

Open interest at close, Thurs., 


Apr. 20: May, 100; July, 248, and 
Sept., 84 lots. 


MONDAY, APRIL 24, 1961 


May 12.17 12.25 12.05 12.95b 
July 12.30 12.32 12.10 12.20b 
Sept. 12.00 22.15 11.97 12.05b 


Sales: 1,640,000 Ibs. 


Open interest at close, Fri., Apr. 
21: May, 99; July, 253, and Sept., 
89 lots. 


TUESDAY, APRIL 25, 1961 


May 12.30 12.30 12.05 12.10a 
July 12.35 12.40 12.00 12.40a 
Sept. 12.25 12.35 12.00 12.35 
Sales: 3,760,000 Ibs. 
Open interest at close, Mon., 


Apr. 24: May, 99; July, 251, and 
Sept., 90 lots. 


WEDNESDAY, APRIL 26, 1961 


May 12.05 12.00 11.80 11.80a 
—00 

July 12.35 12.35 12.00 12.00b 

Sept. 12.35 12.40 12.12 12.12a 
— 40 

Sales: 2,880,000 Ibs. 

Open interest at close, Tues., 


Apr. 25: May, 102; July, 254, and 


Sept., 91 lots. 

THURSDAY, APRIL 27, 1961 
May 11.70 11.70 11.50 11.50 
July 11.95 11.95 11.75 11.80 
Sept. 12.05 12.05 11.85 11.87 
Dec. 11.75 11.75 11.70 11.70a 

Sales: 3,800,000 lbs. 

Open interest at close, Wed., 


Apr. 26: May, 103; July, 262, and 
Sept., 95 lots. 
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CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Apr. 21, Apr. 22, 

1961 1960 
P.S. lard (a) 3,920,000 5,269,313 
P.S. lard (b) 40,000 40,000 
D.R. lard (a) 3,042,675 1,316,949 
i’ SS. eee eee 1,107,213 
TOTAL LARD 7,002,675 7,733,475 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 


Sliced bacon production 
for the week ended April 8, 
amounted to 19,448,821 lbs., 
according to the U.S. De- 
partment of Agriculture. 


Meat Prices Lower 


Markdowns beset the 
meat trade in the week 
ended April 18 as indicated 
by the average wholesale 
price index, which settled 
to 94.1 from 95.0 for the 
previous week. Meanwhile, 
the average primary mar- 
ket price index rose to 
119.5 from 119.4. The same 
indexes for the corre- 
sponding period last year 
were 96.1 and 120.0 per 
cent, respectively, on the 
basis of the 1947-49 aver- 
age of 100 per cent. 


| 











MINUS MARGINS CONTINUE TO WIDEN 


(Chicago costs, credits and realizations for Monday and Tuesday) 
The continuing bearish trend in the market for pork 
spelled another setback in cut-out margins. The sharp 
markdowns on lean cuts and fat pork were more than 
enough to wipe out the sharply lower market on live 
hogs. Margins ended up at their widest minus positions 
in weeks, with cut-backs about even across the board. 








—180-220 Ibs.— —220-240 Ibs.—- —240-270 Ibs.— 
Value Value Value 
‘per per ewt. per per cwt. per per cwt, 
ewt. fin. cwt. fin. ewt. fin. 

alive yield alive yield alive yield 

NO Seco enue $11.26 $16.23 $10.55 $14.85 $10.18 $14.%4 

Fat cuts, lard ........ 5.12 7.37 5.16 7.32 4.84 6.71 

Ribs, trimms., etc. 2.19 3.12 2.05 2.86 1.92 2.67 
Cost of hogs .......... 17.00 16.85 16.55 
Condemnation loss .... .08 .08 .08 
Handling, overhead 2.80 2.55 2.30 

TOTAS. CUOGT ..0555:-; 19.88 28.60 19.48 27.43 18.93 26.47 

TOTAL VALUE ....... 18.57 26.72 17.76 25.03 16.94 23.72 

Cutting margin ..... —1.31 —1.88 -—1.72 -—240 -—1.99 -—2.75 

Margin last week ...—1.19 —1.70 —1.66 -—2.31 -—1.91 —2.63 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
April 25 April 25 April 25 

See NE ig donc ees geek 17.00 @ 19.00 16.00 @ 20.00 15.00 @ 19.50 

50-lb. cartons & cans ...... 16.00 @ 18.00 16.00 @ 19.00 None quoted 

TED. Was ceneseureeeunsn 15.75 @ 17.50 15.00 @ 17.00 13.50 @ 16.00 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, April 26, 1961 

Refined lard, drums, f.o.b. 


WEED. s Sccc acces ces be 0% $14.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 14.25 
Kettle rendered, 50-lb. tins, 

CO. CHIMPS ccccessees.- 25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... 15.75 
RARE TEE co ccicccssisscccss 15.50 


Standard shortening, 
North & South, delivered 22.50 

Hydrogenated shortening, 
N 


. & S., drums, del’vd. ... 22.75 


WEEK’S LARD PRICES 


P.S.or Dry _ Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Apr. 21 ..12.50n 11.00 13.50n 

Apr. 24 ..12.25n 10.75 13.12n 

Apr. 25 ..12.25n 10.75 13.12n 

Apr. 26 ..12.00n 10.50 13.00n 

Apr. 27 ..11.62n 10.12a 12.50n 

Note: add %¢ to all lard prices 

ending in 2 or 7. 

n-nominal, a-asked, b-bid 
HOG-CORN 


RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Apr. 22, 1961, was 15.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.3 ratio for the pre- 
ceding week and 13.4 a 
year ago. These ratios 


were calculated on the ba- . 


sis of No. 3 yellow corn 
selling at $1.086, $1.064 and 
$1.211 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, April 26, 1961 
Crude cottonseed oil, f.o.b. 


Ee ewe distbalwon ce 14% @14%n 

Southeast .......... 14%n 

ME ceiccwass as 3906 144% 
Corn oil in tanks, 

f.o.b. Decatur ....... 175¢n 
Soybean oil, 

ee eee 133g @134%n 


Coconut oil, f.o.b. 
Pacific Coast 
Peanut oil, 
OS ae 15 @15%n 
Cottonseed foots: 
Midwest, West Coast 
East 


12n 


158 
1% 
Sovbean foots: 

Midwest 


OLEOMARGARINE 
Wednesday, April 26, 1961 
White dom. veg., solids, 


30-lb. cartons ....... 26% 
Yellow quarters, 

30-Ib. cartons ....... 28% 
Milk churned pastry, 

750-lb. lots, 30’s ..... 25144 
Water churned pastry, 

750-Ib. lots, 30’s ..... 24% 
Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, .... 

SR eae re 13% 
Extra oleo oil (drums) 17% 
Prime oleo oil (drums) 17 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 


Apr. 21—May, 16.29-30; July, 
16.26-27; Sept., 15.20; Oct., 14.52-49; 
Dec., 14.30; Mar., 14. 30b; May, 


14.40b, and July, 14.30b. 

Apr. 24—May, 16.16; July, 16.20; 
Sept., 15.28; Oct., 14.57-55; Dec., 
14.37b-40a; Mar., 14.50; May, 14.50b- 
65a, and July, 14. 53b-65a. 

Apr. 25—May, 16.67; July, 16.69- 
71; Sept., 15.61; Oct., 14.88b-90a; 
Dec., 14.67b-70a; Mar., 14.70b; May; 
14.70b, and July, 14.65b. 

Apr. 26—May, 16.20-25; July, 
16.25-23; Sept., 15.25; Oct., 14.55-51; 
Dec., 14.30b-40a; Mar., 14. 35b; May, 
14. 35b, and July, 14.35b. 

Apr. 27—May, 16.32; July, 16.32- 
34; Sept., 15.35; Oct., 14.69; Dec. 
14.45b-50a;  Mar., 14.53b; May, 
14.58b-61a, and July, 14.60b. 


a-asked, b-bid. 
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BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, April 26, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 6.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Me WOE. sitcadseg 6 b¥.cs ea enaes 7.00n 
SS OME” -Catichis: Gadi Melelge cele 6.75n 
ES WN | euidetngechegeeeceage 6.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $95.00@ 97.50 


50% meat, bone scraps, bulk .. 92.50@ 95.00 
60% digester tankage, bagged .. 97.50@100.00 
60% digester tankage, bulk .... 95.00@ 97.50 


80% blood meal, bagged ........ 130.00 @ 132.50 
Steamed bone meal, 50-lb. bags 

(specially prepared) .......... 
60% steamed bone meal, bagged 85.00@ 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *4.50@ 5.00 
Hoof meal, per unit ammonia ... {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein .... 1.70@ 1.75n 
Medium test, per unit prot. ... 1.65@ 1.70n 
High test, per unit prot. ..... 1.60@ 1.65n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ..... 15.50 
Jaws, feet (non gel) ton ...... 2.50@ 5.00 
Pe rere 4.50@ 8.50 
Pigskins (gelatin), lb. (cl) ..... 8@ 8% 
Pigskins, smoked, edible (cl) ... 16@ 18% 
ANIMAL HAIR 

Winter coil, dried, 

c.af. mideast, ton ........... 60.00@ 80.00 
Winter coil, dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 1@ 2 
Summer processed (Apr. Oct.) 

REED, Cc Neate: Sao nig @.ois, Scie Cele 15@ 17 


*Del. midwest, tdel. mideast, n—nom., a—asked 
































TALLOWS and GREASES 


Wednesday, April 26, 1961 
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Easiness set into the inedible tal- 
low and grease market late last week, 
with trade volume good at the re- 
duced price levels. Special tallow 
traded at 73¢¢, and later at 7%4¢, 
c.a.f. Chicago. Bleachable fancy tal- 
low sold at 734¢, No. 1 tallow and 
yellow grease at 7¢, and B-white 
grease at 74¢, all delivered Chicago. 
Edible tallow traded early on Friday 
at 114%4¢; however, additional sup- 
plies were available at 11¢, c.a.f. 
Chicago. (The weakness in edi- 
ble tallow reflected the lower loose 
lard market.) Choice white grease, 
all hog, was offered at 844¢, c.a.f. 
Chicago, but it was bid fractionally 
lower. Some edible tallow moved at 
10%¢, f.o.b. River. Bleachable fancy 
tallow was traded at 8¢, c.a.f. New 
Orleans. A few more tanks of edible 
tallow sold at 10%4¢, Chicago basis, 
and later, additional tanks sold at 
104¢, c.a.f. Chicago. 

Further trading developed at the 
start of the new week on bleachable 
fancy tallow at 734¢, c.a.f. Chicago. 









Special tallow and B-white grease 
sold at 74%¢, prime tallow at 74¢, 
No. 1 tallow and yellow grease at 7¢, 
all c.a.f. Chicago. A few more tanks 
of edible tallow sold at 10%4¢, c.a-f. 
Chicago. Some edible tallow sold at 
10¢, f.o.b. River. Choice white grease, 
all hog, sold at 83¢¢, c.af. Chicago. It 
was reported that a few tanks of edi- 
ble tallow changed hands at 10¢, 
f.o.b. Denver; later bids were at 934¢. 
Bleachable fancy tallow moved at 
8l4e¢, caf. New York, high titre 
stock. Regular stock was bid at 8¢, 
same destination. Bleachable fancy 
tallow also met inquiry at 744, c.a.f. 
Avondale, La. Choice white grease 
all hog, was offered at 87%¢, c.a.f. 
East, but bid fractionally lower. 

In moderate trading at midweek, 
fractionally lower prices were regis- 
tered in the inedible fats market. 
Bleachable fancy tallow sold at 75%, 
prime tallow at 73%, No. 1 tallow and 
yellow grease at 6%, all c.a.f. Chica- 
go, or 4¢ under the last traded lev- 
els. Special tallow and B-white 
grease moved at 744@7%4¢, also c.a.f. 
Chicago, and price depended on the 
quality of stock. Choice white grease, 


all hog, was offered again at 83¢¢, 





, COOKERS 


Compact, occupying 20% less space in 
your plant, the No. 3 Drive Cooker fea- 
tures all the famous Dupps points of 
Cooker superiority. 
Remember, Dupps has a cooker to fit 
every requirement. 


The Dupps Co. 


GERMANTOWN, OHIO 











c.a.f. Chicago, but without reported 
inquiry. The same material was of- 
fered at 8%¢, c.a.f. New York, but it 
was bid fractionally lower. It was re- 
ported that the 834¢, c.a.f. Avondale 
price was the offering quotation on 
choice white grease, all hog. 

Bleachable fancy tallow was 
sought at 8¢, c.a.f. New York, and at 
T3%4@7T%e¢, c.a.f. New Orleans. The 
edible tallow market continued 
mixed, as participants were keeping 
a close watch on the loose lard mar- 
ket, which was inclined to some fur- 
ther easiness. Edible tallow was bid 
at 10¢, f.o.b. River, and offered 14¢ 
higher. Edible tallow met buying in- 
terest at 934¢ f.o.b. Denver, but it 
was held fractionally higher. Later, 
two tanks of edible tallow sold at 
10%4¢, c.a.f. Chicago. Special tallow 
was reported bid at 75,@734¢, and 
yellow grease at 738@714¢, c.a.f East. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10¢, f.o.b. River, 
and 10%¢, Chicago basis; original 
fancy tallow, 7%¢; bleachable fancy 
tallow, 75s¢; prime tallow, 73¢; spe- 
cial tallow, 7%@7%4¢: No. 1 tallow 
6%¢, and No. 2 tallow, 63¢¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
83g¢; B-white grease, 744@7%4¢; 
yellow grease, 6%¢, and house 
grease was quoted at 65¢. 






















































EASTERN BY-PRODUCTS 
New York, April 26, 1961 
Dried blood was quoted today at 
$6 per unit of ammonia. Wet ren- 
dered tankage was listed at $6 
per unit of ammonia and dry ren- 
dered tankage was quoted at $1.55 
per protein unit. 





CHICAGO HIDES 


Wednesday, April 26, 1961 











BIG PACKER HIDES: Most selec- 
tions sold a full cent higher last week 
in a heavy trading as about 100,000 
moved. All steers scored the advance, 
with heavy natives at 15¢, River, 
and at 154¢, low freight points. 
Butt-brands moved well at 12%¢, 
and Colorado’s at 114¢. About 700 
light native steers sold at 20¢, and 
2,500 light and exlights sold at 20¢ 
and 2114¢, respectively. In moderate 
movement, heavy River native cows 
moved at 164%¢, and low freight 
stock brought 17¢, both 1¢ higher. 
In fair action, branded Northern 
cows sold at 15¢, and Southwestern’s 
at a premium of 16¢.. Light native 
St. Paul cows sold at 1842¢. About 
1,500 Northern native and branded 
bulls sold at 11¢ and 10¢. 

The new week opened, with no ac- 
tion reported due to buyers’ bearish 
inclinations. The market was also in- 





OSCAR MAYER & CO..GENERAL OFFICES. CHICAGO. ILL. 





active on Tuesday, with buyers bid- 
ding 1¢ lower on practically all hide 
selections. 

Trading was good on Wednesday. 
About 75,000 pieces sold and some 
price declines were recorded. Heavy 
native steers sold %¢ off at 14%4¢, 
River, and at 15¢, short freight 
points. Butt-branded steers sold %¢ 
lower at 12¢, as did Colorado’s at 
11¢. Heavy native cows and branded 
cows were also 14¢ lower. 

SMALL PACKER AND COUN. 
TRY HIDES: Midwestern small 
packer hides were steady to a shade 
easier this week in limited trading. 
The 60/62-lb. average allweights 
moved mostly at 1414@15¢, for 
plump, medium stock. The thin, 
spready types were discounted at 
1@2¢. The 50/52’s were available at 
midweek at 17@174¢, all f.o.b. basis, 
A car of 56’s were reported at 1614¢. 
Country hides were also steady to 
slightly easier. A few sales of 54-lb. 
locker-butchers were noted at 1344¢, 
f.o.b. shipping point, Midwestern 
production. Most sales of No. 3, 48's 
were at 104¢, f.0.b. shipping point. 
Choice trimmed Northern _horse- 
hides were unchanged at 7.25@7.50, 
f.o.b. shipping points. Ordinary lots 
were nominal at 5.50@6.00. 

CALFSKINS AND KIPSKINS: 
Late last week, a large independent 
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packer, sold about 24,000 light calf- 
skins at 60¢. Heavy calf was offered 
at 6742¢, although the market was 
last pegged at 62144¢ nominal. No new 
trading was reported in kipskins; 
last sales of River’s were at 55¢. 
River overweights were last reported 
at 41¢, with some held at 45¢. Small 
packer allweight calf was steady at 
42(045¢, as were allweight kips at 
35(@27¢ nominal. Country allweight 
calf was unchanged at 30@31¢, with 
some offered at 32¢, however. Coun- 
try allweight kips were steady at 
25(@26¢ nominal. Big packer regular 
slunks last sold at 1.90, f.o.b. plants, 
but no sales were reported this week. 

SHEEPSKINS: Shearlings and 
clips ruled mostly steady the past 
week, with action limited. River No. 
1 shearlings reportedly sold at .75@a 
1.00, with the outside price hard to 
obtain this week. No. 2’s were steady 
at .50@.65. Southwestern No. 1’s held 
steady at 1.15@1.30, and No. 2’s 
moved mostly at .80. Fall clips, 
Northern-River production, were 
steady at 1.55@1.65, with some 
Southwestern product held up to 
1.75. Midwestern lamb pelts were 
steady at 2.25@2.35 per cwt. live- 
weight. Full wool dry pelts were 
nominal at .18. Pickled lambs sold at 
4.75, and sheep at 5.25@5.50, dozen. 


EAST COAST MEAT IMPORTS 


Arrivals of foreign meat at eastern 
ports were reported by the USDA in 
Ibs. as follows: 


NEW YORK, BOSTON, PHILADELPHIA 
Weeks ended April 14 and 21, 1961 

From Australia—367,340 boneless mutton, 2,- 
225,941 boneless beef and 111,920 carcass mut- 
ton. Canada—232,633 carcass veal. Costa Rica— 
821,410 boneless beef. Ireland—845,134 boneless 
beef. New Zealand—4,632,275 boneless beef, 
558,636 frozen lamb and 291,752 frozen boneless 
mutton. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Apr. 26, 1961 1960 

Let. native steers . 20 22 @22\%n 
Hvy. nat. steers 1444 2@15 13. @13% 
Ex. lgt. nat. steers | 21% 24n 
Butt-brand. steers .. 12 11% 
Colorado steers ..... 11 11 
Hvy. Texas steers .. 12n 1l4%n 
Light Texas steers .. 18n 20n 
Ex. lgt. Texas steers . 19¥en 22 
Heavy native cows ..16 @16% 1542 @16 
Light nat. cows . 1842 @20%2 19 @20 
Branded cows ...... 14% @15% 14% @15 
Native bulls ....... 10% @1lin 12 @12\%n 
Branded bulls ...... 914 @10n 11 @11l%n 
Calfskins: 

Northerns, 10/15 Ibs. 621en 5642n 

10 lbs./down ..... 60n 574on 
Kips, Northern native, 

MTA 2dacs ws 55n 45n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 14% @15 13 @13%n 
50/52-lb. avg. ....... 17 @17% 16% @17n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 43 @45n 
Kipskins, all wts. ..35 @37n 35 @37n 
SHEEPSKINS 

Packer shearlings: 

Ee SD  eveceecetas< -75@ 1.00 1.90@ 2.25 

Ws A aman cinncea 50@ .65 1.60@ 1.65 

Dee eres 18n -25n 
Horsehides, untrim. 8.00@ 8.50n 10.50n 
Horsehides, trim. . 7.25@ 7.50n 9.50@10.00n 





PET FOOD PRODUCTION 
Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under 
federal inspection and certification 
totaled 4,867,913 lbs. in the week 
ended April 8. 


N. Y. HIDE FUTURES 


Friday, April 21, 1961 


Open High Low Close 
Apr. ... 17.50b 17.60 17.50 17.60b- .70a 
July . 17.60b 17.60 17.50 17.61b- .70a 
Oct. ... 17.40b = 17.35 17.31 17.44b- .55a 
Jan. ... 17.40 17.40 17.25 17.25b- .45a 
Apr. ... 17.10b ay eae 17.16b- .35a 
Sales: 26 lots. 
Monday, April 24, 1961 
Apr. ... 17.60b 17.90 17.65 17.65 
July . 17.88 17.88 17.00 17.20b- .25a 
Oct. . 17.55b uae gus 17.05b- lla 
Jan. . 17.35b ines Petes 16.90b- 17. 00a 
Ape ... 3a 17.25 17.01 16.73b- .90a 
Sales: 37 lots. 
Tuesday, April 25, 1961 ° 
July . 17.06 17.29 17.06 17.29 
Oct. 16.96b 17.10 17.10 17.10b- .18a 
Jan. 16.85b awe 16.90b-17.00a 
Apr. ... 16.70b 16.80b- .90a 
July ... 16.60b 16.75b- .84a 
Sales: 14 lots. 
Wednesday, April 26, 1961 
July - 196 17.16 17.02 17.20 
Oct. 17.03b 17.00 16.95 16.95 
Jan. 16.85b 16.86 16.85 16.80b- .90a 
Apr. ... 16.75b eens eas 16.7%b- .80a 
July . 16.70b 16.79 16.79 16.65b- .70a 
Sales: 18 lots. 
Thursday, April 27, 1961 
July . 17.00 17.20 16.86 17.20 
Oct. ... 16.75b 17.10 16.75 17.10-.05 
Jan. . 16.65b Sree 16.80b- .95a 
Apr. ... 16.60b Py Pee 16.70b- .90a 
July ... 16.60 16.60 16.50 16.65b- .85a 
Sales: 41 lots. 








YArds 7-3000 
4201 S. Ashland Ave 
CHICAGO 


Fillmore 0655 











P.O. Box 5, 
Station “A 
BUFFALO 





| DARLING 



















Buying and Processing Animal 
By-Products for Industry 


\: «COMPANY | fee 


And, DARLING’s regular pick-up service can 
save you money and space, help keep your prem- 
ises clean. So, call your local DARLING repre- 
sentative, or phone collect to the DARLING 
plant nearest you. 


WaArwick 8-7400 
P.O. Box 329 

Main Po 
Dearborn 


DETROIT 


t Office 
Mich 


ONtario 1-9000 


OOoKly 


CLEVELAND 


VAlley 1-2726 
Lockland Stat 


CINCINNATI 


429-2222 or 2233 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, 
ONTARIO 
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mA Y CUTS 
from 
NORTHERN CATTLE 


®Boneless Round 


©Sirloin Butts 


®Rib Eyes 


©Boneless Strips 


@Shoulder Clods 





S. BECK MEAT CO. 


725 WEST 47th STREET e@ CHICAGO, ILLINOIS 


Telephone KEnwood 6-8180 


40 years of continuous business 
Operating under U.S. Gov't Inspection—Establishment +600 


Improve your refrigerated 


transport with the 
DOLE ELECTRIC 


Lekivo:-Ce | 


OVER-THE-ROAD 


Refrigeration Unit 





FOR NOSE MOUNT OR UNDERFRAME 


@ Single or 3 phase engine or PTO-mounted, heavy duty, AC gen- 
erator supplies the same type of power on the road as used 
for nighttime plug-in. 

e Full size, full capacity hermetic type condensing units used 
throughout. 1 - 1% - 2 and 3 H.P. sizes available. 

e Extra surface, high capacity forced air blower coils for rapid 
pulldown, complete circulation and humidity control. 

@ May be used with holdover equipment for short haul, multi-stop 
duty. 

@ Available for milk or meat application with electric heaters if 
desired for cold weather operation. 

© Low temperature units equipped with Heat-Cel Automatic Hot 
Gas Defrost. 


Conversion kits for existing refrigeration systems. 


LOOK FOR THIS SIGN C3 FOR BETTER REFRIGERATION 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 


DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 


Write for Engineering Catalog HE 
Manimym Retngerabon Ethciency 2 
DOLE 


THE LINE 
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LIVESTOCK MARKETS ...Weekly Review 








NFO Calls Off Holding Action on Livestock; 
Test ‘Successful’, Says Prexy, Plans Another 


Members of the National Farmers Organization, who 
early in the month launched a livestock holding action 
in 12 states, last week called off their “sit down strike.” 
However, it was reported that leaders of the organiza- 
tion were already mapping plans for a renewal of the 
action. The NFO had asked its members and other 
farmers to hold livestock off the market in an effort to 
force prices upward. 

“We feel this test holding action has been very suc- 
cessful because it gives us a springboard to increase our 
organization effort,” president Oren Lee Staley said 
at group headquarters in Corning, Ia. “This action was 
several times as strong as the previous action,” Staley 


During the holding action, the U.S. Department of 
Agriculture reported near normal receipts and prices at 
12 midwestern markets. NFO leaders said market 
operators shuffled livestock from stockyards to stock- 
yards in an effort to make receipts appear normal. 

Staley said he has received word that a congressional 
committee would investigate the present marketing sys- 
tem and methods used for reporting livestock receipts. 
The NFO president said his organization would ask the 
committee to investigate packer and chain store feeding 
operations, contracts for delivery to regulate the mar- 
ket and possible collusion between buying and selling 
interests during a holding action. Such collusion, Staley 
contended, would make receipts appear normal and thus 
regulate the market. 


7 added, in evaluating the results. 


Cowmen In Opposition to ‘Omnibus Farm Bill’; 
Would Head Off Price Controls on Beef Cattle 

Vigorous opposition to the “omnibus farm bill” re- 
cently introduced in Congress was called for last week 
by the executive committee of the American National 
Cattlemen’s Association. 

In a resolution terming sections of the Agricultural 
Act of 1961 a “breach of the traditional and constitu- 
tional rights of free people,” the committee urged the 
association’s officers and legislative committee to “ag- 
gressively activate the association’s long-time opposi- 
tion to principles in past and proposed farm programs 
which would endanger or destroy the private enter- 
prise system.” 

It referred to provisions of the bill which would give 
federal administrators power to manipulate “free mar- 
ket” commodity prices. 





In this respect, the cattlemen expressed their tradi- 
tional determination to hold beef cattle from inclusion 
in any system of price supports and controls, pointing 
out that such avoidance over the years has led to 
greater stability of beef production and consumer sup- 
ply than would have been possible otherwise. 


Canada Hog Population Down; See Rise This Year 
Canadian hog numbers this year are smaller than 
had been anticipated, according to a March 1 survey. 
This was because farrowings did not come up to pre- 
dictions as of December 1, 1960. On March 1, there 
Were 5,255,000 hogs on Canadian farms, or about 66,000 
fewer than a year earlier. Due to the larger number of 
sows being retained, spring quarter farrowings may be 
% per cent above a year ago, which could lead to a 
December-May farrowing gain of 20 per cent. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

April 25, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ....$17.00-17.25 $16.50-16.75 ————_ $17.00-17.25 
200-220 .... 17.00-17.25 16.50-16.75 $16.75-17.25 17.00-17.25 
220-240 16.50-16.75 16.75-17.25 17.00-17.25 
U.S. No. 2 
180-200 16.50-16.75 
200-220 16.50-16.75 16.75-17.00 
220-240 16.50-16.75 16.75-17.00 
240-270 16.25-16.50 
U.S. No. 3: 
200-220 + 16.25-16.75 $16.60-16.85 16.25-16.50 
220-240 . 16.25-16.75 16.40-16.85 16.00-16.25 16.25-16.50 
240-270 . 15.75-16.35 16.25-16.50 15.75-16.25 15.75-16.50 
270-300 . 15.75-16.00 16.25-16.50 15.50-15.75 15.50-16.00 
U.S. No. 1-2: 
180-200 ... 16.75-17.25 17.00-17.50 16.50-16.75 16.00-16.75 16.75-17.00 
200-220 . 16.75-17.25  17.00-17.40 16.50-16.85 16.75-17.25 16.75-17.00 
220-240 . 16.75-17.10 16.75-17.25 16.35-16.50 16.75-17.25 16.75-17.00 
U.S. No. 2-3: 
200-220 . 16.35-16.85 16.75-17.00 16.25-16.35 16.25-16.50 16.25-16.50 
220-240 ... 16.25-16.85 16.65-17.00 16.25-16.35 16.00-16.50 16.25-16.50 
240-270 . 15.75-16.50 16.50-16.75 16.00-16.25 15.75-16.50 15.75-16.50 
270-300 . 15.75-16.25 16.25-16.75 15.75-16.00 15.50-16.00 15.50-16.00 
U.S. No. 1-2-3: 
180-200 ... 16.50-16.90 16.75-17.25 16.25-16.50 15.75-16.50 16.50-16.75 
200-220 .. 16.50-16.90 16.85-17.25 16.35-16.50 16.25-16.75 16.50-16.75 
220-240 .- 16.35-16.90 16.75-17.25 16.25-16.50 16.25-16.75 16.25-16.75 
240-270 . 16.00-16.75 16.50-16.85 16.00-16.35 15.75-16.50 16.00-16.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 15.75-16.00 
270-330 . 15.50-16.00 ————-_ 15.75-16.00 15.50-15.75 15.25-15.50 
330-400 ... 15.00-16.00 15.25-16.00 15.25-15.75 15.25-15.75 14.75-15.25 
400-550 . 14.50-15.25 14.25-15.50 14.50-15.50 14.75-15.25 14.50-15.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 25.50-27.25 25.25-26.25 25.50-26.50 
1100-1300 ... 25.50-27.25 25.25-26.25 25.25-26.50 
1300-1500 24.75-27.75 24.00-26.00 24.25-26.25 
Choice: 
700-900 .... 23.50-25.25 24.25-26.00 
900-1100 .... 23.50-25.25 23.25-25.50 23.25-25.25 23.25-25.50 23.75-25.50 
1100-1300 . 23.25-24.75 23.00-25.50 23.25-25.25 23.00-25.50 23.50-25.50 
1800-1500 ... 23.00-24.50 22.75-25.50 22.75-25.25 22.50-25.25 23.00-24.75 
Good: 
700-900 .+. 21.50-23.75 21.75-23.25 21.25-23.50 21.00-23.50 21.75-24.25 


900-1100 |... 21.25-23.75 21.75-23.25 21.25-23.50 21.00-23.50 21.75-23.75 
1100-1300... 21.00-23.75 21.50-23.00 21.00-23.50 20.75-23.25 21.25-23.50 
Standard, 





all wts. .. 19.00-21.75 19.75-21.75 18.00-21.25 18.00-21.00 19.00-21.25 
Utility, 

all wts. .. 17.00-19.00 19.00-19.75 17.00-18.00 17.00-18.50 18.00-19.00 
HEIFERS: 
Prime: 
900-1100 .... 24.00-25.00 24.75-25.50 
Choice: 
700-900 .... 23.00-24.50 22.75-24.50 22.75-24.00 23.25-24.75 23.50-24.75 
900-1100 .... 22.75-24.50 22.75-24.50 22.75-24.00 23.00-24.75 23.25-24.50 
Good: 
600-800 .... 20.75-23.25 20.75-22.75 20.75-23.00 20.75-23.25 21.50-23.50 
800-1000 .... 20.75-23.25 20.75-22.75 20.75-23.00 20.75-23.25 21.00-23.25 
Standard, 

all wts. .. 18.00-21.00 19.00-20.75 17.75-20.75 18.00-21.00 18.50-21.00 
Utility, 3 

all wts. .. 16.00-18.00 16.50-19.00 16.25-17.75 17.00-18.50 16.50-18.00 
COWS, all wts.: 
Commercial 16.50-18.00 16.50-18.00 17.25-18.25 17.00-18.00 17.00-17.50 
Utility . 16.00-17.00 15.75-17.50 16.50-17.75 16.00-17.25 16.50-17.00. 
Cutter . 14.50-16.50 15.50-16.75 15.50-16.75 15.00-16.25 15.00-16.50 
Canner . 13.50-15.00 13.50-15.50 14.50-15.75 14.00-15.25 14.00-15.00- 


BULLS (Yrls. Excl.) All Weights: 


Commercial  18.50-20.50 19.00-21.50 17.50-20.00 18.00-20.50 18.50-20.00 

tility .... 18.50-20.50 20.00-21.50 17.50-20.00 18.00-20.25 18.50-21.50 
Cutter - 16.00-18.50 19.00-21.00 16.00-17.50 17.00-18.00 16.50-18.50 
VEALERS, All Weights: 








Ch. & pr. .. 26.00-30.00 31.00 29.00 27.00-33.00 
Std. & gd. .. 18.00-27.00 19.00-29.00 19.00-26.00 19.00-27.00 
CALVES (500 Ibs. down): 

Choice’ .... 22.00-24.00 23.00-25.00: 
Std. & gd. .. 16.00-22.00 18.00-23.00' 

SHEEP & LAMBS: 

LAMBS (110 Ibs. down): 

Prime -. — 16.00-17.00 15.25-16.00 -———  15.25-15.50: 
Choice - 16.00-17.00 14.50-16.25 14.75-15.50 14.25-15.50 14.75-15.25: 
Good ———__ 13.00-14.75 13.50-14.75 13.50-14.50 14.25-14.75: 


LAMBS (105 lbs. down) (shorn): 


e es 15.50-15.75 15.00-15.50 14.50-15.00: 
Choice . 14.00-14.50 15.00-15.75 14.50-15.00 13.75-15.00 14.00-14.75: 
Gee Wacines 13.00 14.00-15.00 13.50-14.50 13.00-14.00 ————— 
EWES (shorn): 

Gd. & ch. .. 5.50- 6.50 5.50-650 ———— 4.00- 5.75 5.00- 5.50) 
Cull & util. 6.00- 7.00 4.50- 6.00 3.50-5.00 2.50- 4.50 3.50- 5.00 


Note: ewes at N.S. Yards, wooled. 
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CORN BELT DIRECT 
TRADING 

Des Moines, April 26— 

Prices on hogs at 14 plants 

and about 30 concentration 

yards in interior Iowa and 


southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $16.35 @ 17.00 
U.S. No. 1, 220-240 16.25@16.90 
U.S. No. 2, 200-220 16.00@ 16.60 
U.S. No. 2, 220-240 15.80@16.50 
U.S. No. 2, 240-270 15.20@16.30 
U.S. No. 3, 200-220 15.60@16.25 
U.S. No. 3, 220-240 15.60@16.25 
U.S. No. 3, 240-270 15.00@ 16.10 
U.S. No. 3, 270-300 14.60@15.50 
U.S. No. 1-2, 200-220 16.25@16.75 
U.S. No. 1-2, 220-240 16.10@ 16.75 
U.S. No. 2-3, 200-220 16.00@ 16.50 
U.S. No. 2-3, 220-240 15.80@16.40 
U.S. No. 23, 240-270 15.20@ 16.10 
U.S. No. 2-3, 270-300 14.75@15.60 
U.S. No. 1-3, 180-200 15.00@ 16.25 
U.S. No. 1-3, 200-220 16.00@ 16.50 
U.S. No. 1-3, 220-240 15.80@ 16.50 
U.S. No. 1-3, 240-270 15.20@ 16.30 
SOWS: 
U.S. No. 1-3, 270-330 14.60@ 15.90 
U.S. No. 1-3, 330-400 14.10@ 15.65 
U.S. No. 1-3, 400-550 13.25@ 15.25 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Apr. 20 ... 48,000 59,000 48,000 
Apr. 21... 58,000 47,000 55,000 
Apr. 22. 38,000 33,000 35,000 
Apr. 24. 73,000 73,000 76,000 
Apr. 25. 56,000 63,000 59,000 
Agr, & . 55,000 58,000 50,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Apr. 25, 


were as follows: 

CATTLE: Cwt. 
Steers, choice ..... $23.50 @ 24.35 
Steers, good 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.00@24.00 
Cows, util. & com’l. 16.00@17.50 
Cows, can. & cut. .. 13.50@16.00 
Bulls, util. & com’l. 17.50@19.50 
Veaters, gd. & ch. .. 26.00@30.00 
Calves, gd. & ch. .. 21.00@24.00 

BARROWS & GILTS: 

No. 1, 200/240 

. 3, 220/240 

. 3, 240/270 

. 3, 270/300 

. 1- 3. 180/200 

200/220 

220/240 

200/220 

220/240 

240/270 

270/300 

180/200 

200/220 

220/240 

» 240/270 

sows, US. ‘No. 1-3: 


none qatd. 

15.75 @ 16.25 
15.75 @ 16.00 
15.50@ 15.75 
16.25 @ 17.00 
16.50 @ 17.00 
16.50 @ 17.00 
16.25 @ 16.50 
16.00 @ 16.25 
15.75 @ 16.00 
15.50 @ 15.75 
16.00 @ 16.50 
16.25 @ 16.50 
16.00 @ 16.50 
15.75 @ 16.25 


aa 
n 


GLEnennnnnnnnnny 
4 
io} 


ZZZZ 
f} ° 

ret WO RD ND BD nt ot 

Gs do 2 Go Go oo Go do fotos 


Sccecdccececee 


Zz 
° 
PaLcaicnicn 


.» 15.50@15.75 
- 15.25@15.75 
14.75 @ 15.25 





Ch., shorn, aged ... 


14.50 
Ch. & pr. sprgs. - 16.00@17.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Apr. 25, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@23.50 
Steers, std. & gd. .. none qtd 
eer 22.00 @ 23.00 
Cows, utility ....... 16.00 @ 17.75 
Cows, can. & cut. .. 14.00@16.50 


BARROWS & GILTS: 
U.S. No. 1-2, 200/230 17.25@17.50 
U.S. No. 1-3, 190/250 16.75@17.25 
U.S. No. 2-3, 200/260 16.50@17.00 
SOwWS: 


275/310, U.S. 2 .. 15.75@16.00 

375/520, U.S. 2-3 ... 14.50@15.50 
LAMBS: 

Prime sprgs. ....... 17.00 

Choice, shorn ...... 14.25 


120 





LIVESTOCK PRICES 
AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Apr. 25, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. . .$24.00@ 26.00 
Steers, good ...... 21.50 @ 24.00 
Heifers, gd. & ch. .. 22.00@24.00 
Cows, util. & com’l. 15.00@17.50 
Cows, can. & cut. .. 14.00@16.00 
Bulls, util. & com’l. 18.00@21.50 

VEALERS: 
ee eee none atd. 
Good & choice . 25.00@30.50 
Stand. & good . 20.00@ 25.00 

BARROWS & GILTS: 

U.S. No. 1, 180/200 none qtd. 

U.S. No. 1, 200/220 17.35@17.50 
U.S. No. 3, 200/220 16.75@16.85 
U.S. No. 3, 220/240 16.50@16.75 
U.S. No. 3, 240/270 16.00@16.50 
U.S. No. 3, 270/300 15.75@16.00 
U.S. No. 1-2, 180/200 17.25@17.50 
U.S. No. 1-2, 200/220 17.25@17.50 
U.S. No. 1-2, 220/240 17.15@17.50 
U.S. No. 2-3, 200/220 16.75@17.00 
U.S. No. 2-3, 220/240 16.65@17.00 
U.S. No. 2-3, 240/270 16.25@16.75 
U.S. No. 2-3, 270/300 15.75@16.35 
U.S. No. 1-3, 180/200 17.00@17.25 
U.S. No. 1-3, 200/220 17.00@17.25 
U.S. No. 1-3, 220/240 16.85@17.25 
U.S. No. 1-3, 240/270 16.25@17.15 

SOWS, U.S. No. 1-3: 

270/330 Ibe. ........ 15.75 @ 16.00 
330/400 Ibs ........ 15.25 @ 15.75 
400/550 lbs ........ 14.75 @ 15.50 

LAMBS: 

Choice sprgs. ..... 19.50 
Gd. & ch. aged .... 15.00@16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Apr. 25, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 24.50 
Steers, good ...... 21.50 @ 23.50 
Heifers, good ..... 21.00 @ 22.50 
Cows, util. & com’l. 16.00@17.50 
Cows, can. & cut. .. 14.50@16.50 
Bulls, util. & com’l. 18.00@19.75 

VEALERS: 

Good & choice .... 25.00@30.00 
Calves, gd. & ch. .. 21.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 200/220 16.25@16.75 
U.S. No. 1, 220/240 16.60@16.65 
U.S. No. 3, 240/270 15.50@16.25 
U.S. No. 1-2, 180/200 16.25@ 16.65 
U.S. No. 1-2, 200/220 16.50@ 16.65 
U.S. No. 1-2, 220/240 16.25@16.60 
U.S. No. 2-3, 200/220 16.00@ 16.50 
U.S. No. 2-3, 220/240 16.00@16.50 
U.S. No. 2-3, 240/270 15.75@16.50 
U.S. No. 2-3, 270/300 15.50@ 16.00 
U.S. No. 1-3, 180/200 16.00@16.50 
U.S. No. 1-3, 200/220 16.00@ 16.60 
U.S. No. 1-3, 220/240 16.00@ 16.60 
U.S. No. 1-3, 240/270 15.75@16.50 

SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 15.50 @ 15.75 
330/400 Ibs. ........ 15.00 @ 15.50 
400/550 Ibs. ........ 14.75 @ 15.25 

LAMBS: 

Ch. & pr., sprgs. .. none qtd. 
Gd. & ch., aged .. 14.00@15.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Apr. 25, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.50@25.50 
Steers, std. & gd. .. 20.00@22.50 
Heifers, gd. & ch. .. 22,00@24.00 


Cows, util. & com’l. 16.00@18.00 

Cows, can. & cut. .. 12.00@15.50 

Bulls, util. & com/’l. 19.00@21.00 
VEALERS: 


es 31.00 
Good & choice . 26.00@30.00 
Calves, gd. & ch. .. 22.00@25.00 


BARROWS & GILTS: 
U.S. No. 1, 190/230 17.25@17.50 
U.S. No. 1-2, 190/230 17.00@17.25 
U.S. No. 2-3, 190/240 16.75@17.00 
U.S. No. 2-3, 240/270 16.00@ 16.50 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 14.00 @ 14.75 

400/600 Ibs. ........ 13.50 @ 14.00 
LAMBS: 

Ch. & pr. sprgs. .. 21.00 

Wee & OG. cecsces: 14.00 @ 16.00 











WEEKLY LIVESTOCK SLAUGHTER 

Slaughter of livestock at major centers during the 
week ended April 22, 1961, (totals compared) as re- 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! .... 12,608 10,135 42,540 41,495 
Baltimore, Philadelphia ......... 8,183 2,293 29,602 4,774 
Cincy., Cleve., Detroit, Indpls. ... 19,521 3,861 120,584 11,755 
OR ec ances hnbes sek ass 16,265 5,098 37,791 5,480 
St. Paul-Wis. areas’? ............. 28,463 16,253 101,575 15,044 
DE, DE GI ink. cis weaves adsiees 10,808 1,283 77,009 4,311 
Sioux City-So. Dak. area‘ ........ occa 94,942 11,656 
Se ree 37,920 137 78,601 17,224 
PS SE wckned necs ss ks ade ee. . axéues 35,919 sae 
Iowa-So. Minnesota® ............. 31,004 8,495 276,947 36,430 
Louisville, Evansville, Nashville, 

 .. RAP 6,184 2,729 58,442 ._—C...... 
Georgia-Florida-Alabama area’ .. 10,118 3,369 SIQ6l sw. 
St. Joseph, Wichita, Okla. City .. 19,783 920 42,830 9,518 
Ft. Worth, Dallas, San Antonio .. 11,655 4,049 15,993 7,007 
Denver, Ogden, Salt Lake City .. 25,171 215 14,909 539 
Los Angeles, San Fran. areas* ... 28,018 2,073 25,452 45,904 
Portland, Seattle, Spokane ...... 8,059 259 15,593 7,087 

GRAND TOPREB, sa cccenseccss: 315,335 61,169 1,100,390 288,223 

TOTALS SAME WEEK, 1960 ... 274,761 61,651 1,196,662 222,349 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming-. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended April 15, compared with 
same week in 1960, as reported to the Provisioner by the 
Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B1 Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary . -$22.10 $20.25 $22.70 $22.95 $17.70 $22.40 $19.80 $15.65 
Lethbridge .. 20.60 20.60 20.00 Reet 17.43 22.48 19.00 15.9 
Edmonton - 20.35 20.20. 29.20 30.50 18.00 22.25 18.75 15.50 
| er 20.25 19.50 29.25 29.50 17.65 22.00 nas one 
Moose Jaw .. 19.75 20.25 24.50 26.00 16.90 22.00 17.00 
Saskatoon... 21.00 19.50 28.00 28.50 16.50 22.50 17.50 ain 
Pr. Albert ... 20.25 19.75 27.50 26.50 16.50 22.10 ace 
Winnipeg . 22.14 21.12 28.56 32.69 18.33 23.00 20.50 17.50 
Toronto . 22.50 22.50 32.98 33.00 20.00 24.50 24.25 21.50 
Montreal 23.10 50 24.10 21.31 25.05 el siere 19.50 


«.. 22.65 
Spring lambs: Toronto, $28., Winnipeg, $27. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended April 22: 





Cattle and Calves Hogs 

Week ended April 22 (estimated) ............ ,400 18,100 

We re GO I ove k ie Svcs vecs sees 3,562 20,286 

Corresponding week last year ............... 3,293 22,439 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Apr. 21, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended Apr. 15, compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
Apr. 15 1960 date 211,500 299,800 103,100 
CATTLE Previous 
Western Canada 20,576 15,080 week 186,100 292,600 97,900 
Eastern Canada _ 16,565 13,898 Same wk. 
|) ee 37,141 28,978 1960 216,500 350,200 88,500 
HOGS 
Western Canada 55,370 55,827 
Eastern Canada _ 68,364 68,879 NEW YORK RECEIPTS 
7 re 123,734 124,706 * ; 
All hog carcasses Receipts of livestock at 
graded ....... 134,921 132,086 Jersey City and 41st st., 
SHE 
Western Canada 3,103 1,869 New York, market for the 
Eastern Canada 2,691 2,906 j : 
Totals ....... 5794 4.775 + Week ended April 22: 
Cattle Calves Hogs* — 
Salable 162 none none non 
PACIFIC COAST LIVESTOCK. Total, dncl. on 
Receipts at leading Pacific Coast Pagan 1,742 133 14,942 9 
markets, week ended April 22: : ax 7 
Cattle Calves Hogs Sheep Bigg Ay oe 1 Oe 
Los Ang. 3,600 400 300 25 
Stockton 2,050 250 1,050 475 _—directs) ‘1,152 155 15,898 5,978 
N. P’tland 1,800 300 2,150 3,500 *Includes hogs at 31st Street. 
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HIDE CURING EQUIPMENT ... 
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A STEHLING HIDE WASHER WILL 
SAVE LABOR AND: 


@ Cool the hide 


®@ Improve your cure—the salt does not have to battle 
mud, manure or blood 


@ Give you more grain leather from your hides by 
lowering the bacterial count 


®@ Keep your salt cleaner 
@ Eliminate all odor 


A STEHLING DE-MANURING AND 


FLESHING MACHINE WILL 
SAVE LABOR AND: 


20-ft. Washer illustrated 
30-ft. and 40-ft. Washers 
also available 


@ Remove both manure and flesh from the whole hide 
in one operation 


@ Permit curing hides in 48 hours, thus reducing hide 
cellar space and inventory requirements 


® Simplify grading. All hide impairments show up 
plainly 


@ Enable you to ship clean, cured hides at 
tremendous savings in freight 


See page D-2 in the 1961 Purchasing Guide for 
complete details on Stehling Equipment, or write to: 


IHAS. H. STEHLING CO. 


1303 N. Fourth St. 
Milwaukee 12, Wisconsin, U.S.A. 
BRoadway 1-2011 








Stehling De-Manuring 
and Fleshing Machine. 
Whole Hide 101/2 feet 





et. 


p, 1961 
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Suachstitsea 


\fcct the fffal judgef the success of the seasonings ~ 

in your sausage and other smoked meatsgg 

the judge of your profits and orospeniin® 

When your customers come back for more—and more- | 

and more—the “boss” gives you approval | 
in well earned dollars and cents, 


Make sure your seasonings merit this approval, 
\fake sure they make your products over-the-counter winners, 
Make sure with...’ 


‘ | 
Tesco SEASONINGS | 
Delightfully flavored blends of the world’s finest™ 
natural spices, imaginatively created to pamper | 
the most demanding customer preferences, 


/ 


FBOARS HEAD super SEASONINGS | 


Dry, soluble, easy-to-use seasonings, 
8 ¥ g artfully compounded from 
the purest natural spice extractives, 

JE" 


dispersed in either 









a dextrose or salt base. P I 


HERE’S YOUR GUIDE TO FAVOR-WINNING FLAVORING = 


Reliability of Materials: only the best of spices, herbs and other ingredients are used in our seasonings. They are clean, fresh age 
and artfully blended to make your products enticingly flavored and tasteful. Uniformity of Product: our seasonings yield job 
the same fine, flavorful results day after day, year after year. Dependability of Supply:’ you can rely completely on our ia 


dependability of supply. Our reputation over more than eight decades of service to the meat packing industry is your guarantee ns 


of satisfaction. Special Blends: let us help you develop special seasoning blends particularly suited to customer prefer- pre 
\ 

ences in your market areas. Technical Assistance: our scientific staff and technical representatives have broad, practical os 

experience in working out seasoning and other problems for packers. Their counsel is yours without cost or obligation. | qué 


Free Samples: we cordially invite your request for free samples of PRESCO SEASONINGS and BOARS HEAD Ne 
ve} 
SUPER SEASONINGS. Please specify the meat products you wish to test them on. 





lan 
adc 


PRESERVALINE.. some o: PRESCO propucts wh 


ard 
MANUFACTURING COMPANY Since 1877 jus 
FLEMINGTON e NEW JERSEY sid 


WEEE, Ss CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 ee AR RRSP TE fro 
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FOSTER 


The Meat Trail... 


KLEISER 


Swilts 
Premium 


SAN FRANCISCO 
S ADVERTISING CLUB 


GREETING CARD in form of billboard ad awaited Ray Weber (second from 


right), advertising manager for Swift & Company, Chicago, when he arrived 
in San Francisco to address luncheon meeting of that city’s Advertising Club. 
Shown with Weber are (I. to r.): Suggs Jolly, Swift's San Francisco general 
manager; H. D. Smith, Advertising Club president; Weber, and J. W. Roody, 
vice president of McCann-Erickson, Inc., Chicago advertising firm which 
prepared Swift's outdoor poster, currently being used around country. 





PLANTS 
The Cudahy Packing Co., Omaha, 


has discontinued operations of its 
Houston, Tex., subsidiary, Blue Rib- 
bon Packing Co. Under a lease ar- 
rangement, Cudahy had operated 
the Houston beef slaughtering plant 
since October, 1956. The Omaha firm 
will continue to serve the Houston 
area with a full line of meat prod- 
ucts from its Wichita, Kan., plant, 
J. C. McGowan, Wichita plant man- 
ager, announced. 


Elgee Meats, Los Angeles meat 
jobbing house, is building a new 
ageing cooler with a capacity of 500 
beef loins and plans to obtain federal 
inspection upon completion of the 
new facility, scheduled for May, 
president At Levies informed the NP. 


Nelkin Packing Co., Houston, Tex., 
has moved into new 8,000-sq.-ft. 
quarters at 2562 Airline in the Farm- 
ers’ Cooperative, announced Morris 
NELKIN, president of the meat pur- 
veying firm. 


Loveland Packing Co., Inc., Love- 
land, Colo., recently completed the 
addition to its present facility of a 
new all-weather brick loading dock 
which will accommodate five stand- 
ard-size trucks. The dock is located 
just off the coolers and its roof and 
side walls extend out about 60 ft. 
from the main portion of the build- 
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ing. Also included in the expansion 
program was the addition of a new 
warehouse building. ArTHuR J. Mos- 
KAL is president of the Loveland 
meat packing firm. 


Wilson & Co., Inc., Chicago, has 
moved its district sales office in 
Milwaukee from 427 W. National ave. 
to new quarters at 3489 N. 76th st. 


JOBS 


Witut1am Layman has joined 
Klarer-Dixie, Inc., Arabi, La., as 
assistant general manager. Layman 
served as provisions manager for 
the past 14 years at the New Or- 
leans branch house of Witson & 
Co., Inc., Chicago. 


The appointment of KENNETH L. 
SKILLIN to the newly-created posi- 
tion of marketing 
director at Ar- 
mour and Com- 
pany, Chicago, 
has been an- 
nounced by E. W. 
WILSON, presi- 
dent. Skillin, who 
has been adver- 
tising director at 
Armour since 
1958, joined Ar- 
mour’s advertis- 
ing department in 1939 after he was 
graduated from the University of 
Chicago. He has been advertising 





K. L. SKILLIN 





manager of the Armour auxiliaries 
division and general manager of ad- 
vertising and sales promotion for 
Armour foods. According to Wilson, 
establishment of the position of mar- 
keting director “will give top man- 
agement a representative for the 
marketing function.” 


Max Hartuorn has been appointed 
general manager of the new Inter- 
national Business Machines’ ac- 
counting department of Sigman Meat 
Co., Inc., Denver. All accounting op- 
erations at the Sigman plant, located 
in suburban Arvada, Colo., are being 
transferred over to punch-card IBM 
operations. ArTHUR L. SIGMAN is 
president of the firm. 


Jor GENTILE, formerly with The 
P. Brennan Co., Chicago, has joined 
Russell Packing Co., Chicago, as 
fresh pork salesman, announced 
ArtHur S. Dust, president of Rus- 
sell Packing. 


R. M. Hursr has been appointed 
manager of the Swift & Company 
sales unit at Norfolk, Va. Hurst 
joined Swift in 1947 at Albuquerque, 
N.M. Before his Norfolk appoint- 
ment, he was assigned to Swift’s 
general sales department at Chicago. 


VERNON E. CrosiEr has joined The 
Braun Brothers Packing Co., Troy, 
O., as manager of the beef depart- 








m~— 


BOO HOO of nine-year-old Gary 
Hedrick of Senatobia, Miss., saves 
Boo Boo, his reserve grand champion 
steer, from slaughter. Touching photo 
was taken as young owner led Boo 
Boo to auction pen at Memphis, 
Tenn., stock show. National Food 
Stores, Inc., bought steer for $460 
and presented it back to Gary, who 
now has prize money, blue ribbon 
and, more important, Bao Boo, too. 
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ment. Crosier will be assisted in his 
new position by Don Myers, an- 
nounced CLaupE A. Scort, vice pres- 
ident of marketing. Crosier goes to 
Troy from the Storm Lake, Ia., plant 
of Hygrade Food Products Corp., 
Detroit, and formerly served at El 
Paso, Tex., with The Cudahy Pack- 
ing Co. of Omaha and at National 
City, Cal., with National Meat Pack- 
ers. Myers has been sales supervisor 
of Braun’s West Virginia and Day- 
ton-Cincinnati territories. 


TRAILMARKS 


The 53 retail stores of Merkel, Inc., 
Jamaica, N. Y., division of Williams- 
McWilliams Industries, Inc., have 
been purchased by Merco Stores, 
Inc., a newly-formed chain headed 
by Apert H. MERKEL, srR., who 
no longer is associated with Merkel, 
Inc. The Merco stores are located in 
Kings and Queens counties in New 
York and in the Jersey City-Union 
City areas of New Jersey. 


The research department of Swift 
& Company, Chicago, in cooperation 
with the National Restaurant Asso- 
ciation’s public health, food and 
equipment research committee, will 
present “Meat Cookery in 1961” on 
the opening day of the NRA’s May 
22-25 convention and exposition at 
Chicago’s McCormick Place. The 
Swift program will include presen- 
tations on delayed service cookery, 
treatment of meats and poultry, and 
barbecue and injection methods of 
adding flavor. On Wednesday, May 
24, Max Cutten of the National Live 
Stock and Meat Board will speak on 
meat merchandising ideas. 


The next meeting of the board of 
directors of the Texas Independent 
Meat Packers Association, original- 
ly set for June, has been moved up 
to 10 am. Saturday, May 13, at the 
Villa Capri Motel, Austin, an- 
nounced Tex-IMPA president FrEp 
DoEHNE of Doehne Provision Co., 
Corpus Christi. The executive com- 
mittee will meet on the previous 
evening at the same location. 


W. M. Tynan and Co., Inc., New 
York City, is a distributor of pack- 
inghouse products, fats and oils, 
and not a brokerage firm as reported 
in the NP of April 22, 1961. 


JoHN C. MAcFarRLANE has_ been 
elevated from the position of direc- 
tor of the livestock department to 
vice president in charge of agri- 
cultural education by the Massa- 
chusetts Society for the Prevention 
of Cruelty to Animals, Boston. Mac- 
farlane is also a member of the 
U.S. Secretary of Agriculture’s hu- 
mane slaughter advisory committee 
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SALES contract of 
Hammond plant of 
Swift & Company in 
Chicago Union Stock 
Yards is looked over 
be 1 fee.) 1. 
Grodzins, president, 
Hammond Warehouse 
Co., new owner of 
plant; D. A. Lee, 
Swift’s Chicago plant 
auditor, and G. B. 
Cook, plant manager 
for Swift at Chicago. 





and first vice president of Livestock 
Conservation, Inc., Chicago, as well 
as chairman of LCI’s safe livestock 
handling committee. 


Rosert E. Ketty of Samuel M. 
Gertman Co., Inc., Boston, has been 
named co-chairman of the account- 
ing committee of the National As- 
sociation of Hotel and Restaurant 
Meat Purveyors, announced BEN 
Finn, NAHRMP president. The 
other co-chairman is AL BRENGART- 
NER, Grill Meats, Inc., Sandusky, O. 


Paut Braun, vice president in 
charge of livestock procurement at 
The Braun Brothers Packing Co., 
Troy, O., and RatpH OSTERLOH, head 
hog buyer, have announced their 
resignation from the firm “on or 
before May 1.” The two men said 
they have formed a livestock buying 
and selling partnership under the 
name of Ohio Livestock Service. The 
partners said they have leased the 
livestock facilities of the New York 
Central Railroad on Dye Mill rd. in 
Troy. Braun, who is the brother of 
Aan Bravn, president of the meat 
packing firm, has been with Braun 
Brothers Packing for the past 14 
years, the last 12 of which he served 
as vice president. 


The Midwest Fats and Oils Club 
elected the following officers at its 
recent annual meeting: president, 
Joun L. Davenport, Chicago Brok- 
erage Co.;. vice president, W. G. 
ZaruBa, Armour and Company, Chi- 
cago; secretary, R. C. Zieman, 
Darling & Co., Chicago, and treas- 
urer, W. Zmora of William Eisen- 
stadt Co., Chicago brokerage firm. 


International Packers, Ltd., Chi- 
cago, announced that it has acquired 
50 per cent interest in City Meat 
Wholesalers, Ltd., London, England. 
H. H. Lunine, International presi- 
dent, said the purchase is “kind of 
an experiment” since the volume of 


locally slaughtered and processed - 


meat is on the increase in the United 
Kingdom. While Luning described 
City Meat as “a modest operation,” 
International Packers plans to make 
it a national organization. Interna- 
tional Packers, which was incorpo- 
rated in 1950, has meat packing 
plants in Argentina, Brazil, Australia 
and New Zealand. 


The employes of Home Packing 
Co., Inc., Terre Haute, Ind., have 
formed their own credit union, the 
226th in the meat packing industry, 
the Credit Union National Associa- 
tion announced. According to Home 
Packing treasurer G. L. OBENCHAIN, 
the firm’s credit union has a poten- 
tial membership of 360. 


JoHnN Zummo of Zummo Meat 
Co., Beaumont, Tex., a director of 
the Texas Independent Meat Pack- 
ers Association, was scheduled to 
hold open house at the firm’s new 
plant in Beaumont on April 30. 


Dr. ArNotp I. Epstetn, director of 
research and quality control at The 
Sucher Packing Co., Dayton, O., has 
been elected to membership in the 
New York Academy of Sciences. 


Joun E. Cresci, vice president in 
charge of sales at Colonial Beef Co., 
Philadelphia, spoke at the annual 
convention of the Southern and 
Southwestern Frozen Food Associa- 
tion, held April 27-29 at the Hotel 
Roosevelt in New Orleans. Dealing 
with portion control meats, Cresci’s 
talk stressed customer good will and 
satisfaction obtained through the use 
of identically sized portions. 


The Wm. Underwood Co. of Wat- 
ertown, Mass., has announced its 
entrance into the fancy foods field 
with its new “Sir William” label. 
James D. WELLS, vice president of 
marketing, said the three original 
items of the new line are deviled 
ham, pate de foie and New England 
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style clam chowder. According to 
Wells, the “Sir William” line will 
not be distributed through Under- 
wood’s regular grocery channels but 


) will be handled by H. G. Norton Co. 
; 





of New Milford, Conn. 


James C. LamBertTI, president of 
Lamberti Packing Co., New Haven, 
: Conn., has been elected president of 
the New Haven Food Terminal, Inc. 


DEATHS 


RussELL R. JONnEs, 67, retired own- 
er of Jones Packing Co., Paducah, 
Ky., died of a heart attack. Surviv- 
ing are his widow, Lira, and two 
sons, Paut, who now operates the 
meat packing firm, and RicHarp. 


| Kart G. PFAEHLER, 76, retired 
| owner of the now defunct Pfaehler 
Packing Co., Detroit, Mich., passed 
away. Pfaehler came to the United 
States from Germany in 1904. He 


’ owned and operated the Detroit 
meat packing firm for 14 years be- 

. fore selling it in 1944. 

ia Joun Z. Wane, 80, a retired pro- 


duction superintendent for Swift & 
Company, Chicago, passed away in 
1g Denver, Colo. He retired in 1946 





ve after 40 years of service with Swift. 
le 

| Henry A. BERNHARD, a_ retired 
y; : 

46 sausage supervisor at the Albany, 
ie N.Y., division of Tobin Packing Co., 
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Inc., Rochester, N.Y., died at his 
home in Rockville, Md. A native of 
Germany, Bernhard served with To- 
bin from 1937 until 1957. 


Federal Meat Inspection. 
Is Granted to 11 Plants 


The Meat Inspection Division, 
U. S. Department of Agriculture, 
has granted meat inspection to 11 
plants. They are: 

Hygrade Food Products Corp., 410 
S. East st., Bloomington, IIl.; Mis- 
souri Farmers Association Packing 
Division, 2050 E. Traffieway, mail, 
P. O. Box 787, Main Post Office, 
Springfield, Mo.; lowa Beef Packers, 
Inc., Highway 30, mail, P.O. Box 272, 
Denison, Ia., and John Minder & 
Son, Inc., 850 Frelinghuysen ave., 
Newark 5, N. J., and subsidiary Twin 
Cities Packing Co. 

Also, Everett C. Horlein & Son, 
Inc., 669 Howard st., Buffalo 6, N. Y.; 
Prima Foods of Texas, Inc., 3511 
Canal st., Houston 3, Tex.; Randy’s 
Frozen Steaks, Inc., 3645 104th ave., 
N.E., Bellevue, Wash.; Super Value 
Stores, Inc., 101 Jefferson ave., Hop- 
kins, Minn., mail, P. O. Box 539, 
Minneapolis 40, Minn.; The M & N 
Food Products, Inc., 3256 South st., 
Toledo 9, O.; Foster Frosty Foods, 
Inc., 1421 Oneida st., mail, P. O. Box 
9138, Montclair Station, Denver 20, 
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Colo., and Runyon Provision Co., 
Inc., 92 W. Runyon st., Newark 8. 

Meat inspection has been with- 
drawn from: Swift & Company, 3237 
W. 65th st., Cleveland 2, O.; Glaser 
Dressed Beef Co., division of Need- 
ham Packing Co., Inc., 1826 Chicago 
ave., Sioux City 7, Ia.; Christensen 
Meat Co., P. O. Box 152, Tillamook, 
Ore., and-Gardner Beef Co., Inc., 219 
Summer st., Worcester 8, Mass. 

The MID also announced the fol- 
lowing changes in names of official 
establishments: Renown Foods Co., 
426 Iowa st., San Juan, Tex., mail, 
P. O. Box 1688, McAllen, Tex., in- 
stead of St. Clair Foods Co., Ltd.; 
Frosty Morn Meats, Inc., 1508 W. 
Washington st., mail, P. O. Box 981, 
Quincy, Fla., instead of Suber-Ed- 
wards & Co.; Midwest Packing Co., 
401 Center ave., mail, P. O. Box 35, 
Paris, Tex., instead of Stecal Inter- 
national, Inc.; Lincoln-Land Meats, 
Inc., 145 W. State st., Paxton, IIl., 
instead of Rihill Salami Industry, 
Inc.; Anthony’s Fine Foods, 8135 N. 
Monticello ave., Skokie, Ill., instead 
of Skokie Valley Frozen Foods, Inc.; 
Pizza Specialties, Inc., 180 E. Main 
st., Fredonia, N. Y., instead of Gen- 
nuso Food Products, Inc., and AVI 
Foods, Inc., 6th and Locusts sts., 
Dardanelle, Ark., and_ subsidiary 
Janet Davis Kitchens, Inc., instead of 
Fox De Luxe Foods, Inc. 
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: No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 
5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225" 
7 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Beef and Hides Seminar 


[Continued from page 67] 
leather consumption. For example, American baseball 
glove manufacturers consumed 25 per cent less leather 
last year than in 1959, and the supply of lower-priced 
imported gloves increased proportionately. 

Joseph Sokolik, Royal Packing Co., St. Louis, asked 
if anyone had seen leather processed from green hides. 
Inasmuch as curing adds no value to the hide, if the 
process could be eliminated, an expense could also be 
avoided, Sokolik observed. Floyd Segel, Wisconsin 
Packing Co., Milwaukee, stated that he had examined 
leather produced by this technique and considers the 
product to be inferior to leather made from cured hides. 
Since the leather producer has various outlets for his 
product, he needs cured hides that will keep up to 
three months as this is about the time needed to convert 
an inventory of cured hides into marketable leather. 

WASH: Washing hides has several advantages; wash- 
ing quickly extracts some of the body heat that con- 
tributes to poor leather. 

Hides should not be kept overnight before salting if 
good leather is expected. Washing tends to tighten the 
fibers and produce a better grain in the finished prod- 
uct, Segel stated. A hide can be overwashed and some 
of its collagen dissolved. Maximum washing time is 7 
to 8 minutes. 

Segel reported that at $40 cost for nozzles and pip- 
ing, his plant has built a pre-stunning washing sys- 
tem that removes most of the heavy soil. 

The proposed Illinois humane slaughter law is more 
stringent for the kosher killer than the federal law 
inasmuch as it requires immobilizing the animal while 
it is on its feet, commented Graver. 

Francis Lee, chief, USDA meat grading service, par- 
ticipated as a member of the audience in the discussion 
on federal grading. 

In a show of hands three packers indicated that they 
prefer cleaver splitting to mechanical splitting because 
they feel they get a younger-looking bone. The sharp- 
ness and width of the blade, as well as the speed of 
splitting, have a bearing on the appearance of the bone. 
The age of the animal can be more correctly determined 
by the length of the rib bones and the width of the 
forequarter, asserted David Sokolik, Royal Packing Co. 





CURIOUS conventioneers James R. Flanery (left), oper- 
ations manager at Flanery Sausage Co., Inc., Milbank, 
S. D., and George D. Flanery, president, inspect what 
appears to be mouth of a new space-bound sputnik, 
but which is actually V-type tripe scalder on exhibit at 
booth of Cincinnati Butchers’ Supply Co., Cincinnati. 


126 


GRADING: Moderator Bookey said that NIMPA’s 
official position on grading is: 

1. To obtain interpretation of grade standards as they 
were applied in 1950. He claimed that while the grad- 
ing service has achieved greater uniformity in grading, 
it has moved the standards upward to the disadvantage 
of the packer. At one time carcasses generally were 
graded the day after slaughter, and right after removal 
of the shrouds, but some graders now require the an- 
imals to be held up to five days before grading. 

2. The association wants to obtain information on 
changes in the grading regulations prior to the time 
such information is supplied to the service’s fieldmen. 


Seminar on Beef Grading 

[Continued from page 70] 
that the bone is only one means of judging maturity. 
Stressing the importance of the overall picture, he said 
there are several other maturity factors to consider 
and they cannot be ignored in grading. Pettus said that 
the federal grading service can investigate the Omaha 
situation if bone standards there seem to be “getting 
too tough.” 

At this point, another packer presented details of his 
own bone problem: Graders show their displeasure if 
the bone is covered with sawdust. But if the bone is 
washed and the carcass is subsequently stored, the 
bone often has the tendency to become hard and/or 
whitened. Since both these conditions make the animal 
appear older than it actually is, the result is a new 
complaint from the grader. 

It was noted that the chine bone is most susceptible 
to the questionable effects often resulting from washing 
out the bone. 

TIME-TEMPERATURE: Several packers at the sem- 
inar inquired about the possibility of establishing time 
and temperature specifications for chilling carcasses 
prior to grading. 

One suggested the creation of temperature standards 
because of the refusal of field personnel to grade cattle 
with “heat rings.” (This condition, in which the color 
of the ribbed muscle is affected, is thought by many to 
be basically a refrigeration problem connected with 
inadequate chilling.) 

The USDA representatives replied that the question 
of temperatures is not directly associated with this 
problem. They noted that the meat grading service has 
conductd considerable research on the question of stor- 
age temperatures, adding that “if the meat is sufficiently 
chilled and meets standards, we'll grade it.” 

Although carcass chilling is required, there are no 
specifications stating the number of hours that animals 
must be stored in coolers before being graded, they 
told several packers who maintained that a set of time 
specifications would be desirable for greater clarifica- 
tion of procedures. 

During a brief discussion of ribbing, Pettus asserted 
that the grading standards were written on the basis of 
ribbing across the carcass—generally between the 
twelfth and thirteenth ribs—and must be followed. Field 
personnel will not grade a carcass that has been ribbed 
at an angle because this procedure changes the angle 
at which the meat is viewed and may give’ the packer 
an unfair lean-fat advantage. 

The Livestock Division chiefs denied a charge that 
the federal grading service has expanded its Good cate- 
gory at the expense of its Choice grade. Pettus said 
there are more fat animals at the present time simply 
because animals are fed more today than they were 
10 years ago. He observed that “approximately the same 
number are graded Choice now as were graded Good.” 
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PORK SEMINAR 








NE QUESTION in the mind of everyone at the 

April 14 pork seminar was how to make money on pork. 

The discussion ranged over hog buying, pork cutting, 

merchandising, collecting from retailers, competing with 

chains’ price features and experiences with the more 

moist ham. Harold Morgenstern of H. H. Meyer Pack- 

ing Co., Cincinnati, chairman of the NIMPA pork com- 

mittee, was in charge of the seminar. Morgenstern 
opened with the big challenge. 


“How to increase profits in our pork department in 
+ |, the last six months of the fiscal year is our big problem,” 
, | he said. 

j me Jack Waldock of Selection, Inc., Sandusky, O., pointed 


'” to hog buying as one area in need of improvement. 

“Cutout value isn’t reflected when it comes to buying,” 
f . he said. A closer relationship between the provision 
man and the foreman of the cutting department also is 
needed, according to Waldock, who said the foreman 





How Can We Make Money on Our Pork? 


competition bids $17.75, you raise your price or you're 
passed by,” he observed. 

Said another: “We should discourage 29¢ pork loins 
and 39¢ hams at the retail level.” 

To a suggestion that hog slaughterers might be striv- 
ing for too much volume, an Alabama man said his firm 
doesn’t like to turn a farmer away when the farmer 
brings hogs to the plant. Buyers for national packers 
in that area are told by their Chicago headquarters 
what to pay for hogs and that “pretty well sets the mar- 
ket,” he explained. Burrows T. Lundy of The Lundy 
Packing Co., Clinton, N.C., said his company took orders 
for Christmas hams in early December and for Easter 
hams in March. “It is not easy to shut off your kill 
when you have commitments,” he remarked. A number 
of packers are hurt by the 36-hour work guarantee 
since they aren’t free to reduce their killing time, one 
NIMPA member pointed out, while another observed 
that indirect costs must be measured, too, and it “takes 
a lot of internal accounting to get the answer even if 
you have freedom to reduce the work week.” 

The discussion also touched on problems created by 
the federal government’s pork buying program, includ- 
ing a surplus of picnics. “The only salvation we have 
had is to subcontract to a boner for our picnics,” ex- 
plained one seminar participant. 

MORE MOIST HAM: Reporting that the NIMPA 
board had gone on record as backing the Meat Inspec- 
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‘ too often isn’t notified about day-to-day values. Some 
‘ foremen -have the mistaken idea that ham is always 
worth more than loins or vice versa, he noted. Waldock 
suggested that cutting can be changed from day to day 
. on the basis of economics if the butcher is made to feel 
g he is part of the gang and is told that how he cuts ham 
is important. 
x One packer suggested that not much can be done 
i from a yard standpoint to improve the profit picture. 
2 “If your cutout says you should bid $16.75 for hogs and 
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use a St. John Tranz-porter pump and a St. John #2015 con- 
hat tinuous stuffer. 
ite- The smoothly-operating Tranz-Porter will pump emulsion di- 
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Cut 
refrigeration 
COSTS cco 
promote safety 


WITH <b 
CLEAR VIEW 
KOLD SAVER 


TRUCK AND CAR 
CURTAINS 


The saving in refrigeration 
costs alone more than pays 
for these low-cost vinyl plas- 
tic custom-fit curtains. The 
plus values of increased 
safety in using power equip- 
ment, of no need to launder, 
of toughness and durability 
ensure further opportunity 
for savings in the handling 
of your meat products. 

Let us prove how these 
high quality, low-cost cur- 
tains can save you real 
money. Write for full details 
and sample of CLEAR VIEW 
Plastic today. 








Please send full details and 
’ sample of CLEAR VIEW 
KOLD SAVER Curtains. 


Name. 


@ RETARDS COLOR FADING 


1614 Fourth Avenue South 


Minneapolis 4, Minnesota 
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SILENT 
























Retains cold—no leakage 
Window clear for inside work 
Flexible—hot or cold 
Outlasts canvas 5 to 1 


No laundry—can’t shrink 
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Street 
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tion Division, U. S. Department g 
Agriculture, on the ham pumping 
regulation that permits up to 10 pe 
cent added moisture. Morgenster | 
asked for comments on the mor > 
moist ham. One Indiana packer said ; 
he couldn’t see how processors haye 
benefited from the more liberal reqhe 
ulation. “If you could put 10 per cent'¥ 

more in your pocket, that’s one | 
thing,” he said, “but chains cut their © 
prices 10 per cent. Where is the © 
gain?” 

Hoosier Robert Elpers had an im- 
mediate answer. “We have gained 
some friends for the ham industry.” 
he said. Elpers said his firm, Emge | 
Packing Co., Fort Branch, Ind., sold 
more hams for Easter than ever be- 
fore and ham sales have continued 
at a record pace since Easter. The 
Emge firm has testimonials fro 
consumers that they like the moist 
ham better, he reported. Todd Ag- 
new of Mid-South Packers, Inc, 
| Tupelo, Miss., said his company also 
| has sold more hams than ever be- 
fore. Another speaker said he had 
been informed by a chain buyer that 
consumers have called back for the 
first time in his experience to say 
how much they enjoyed the hams. 
Tastes differ, however, observed 
| a southern packer. “Hams haven't 
| won new friends in our part of the 
| country,” he said. “So far, our trade 
| area does not want an added mois- 
ture ham. Ours is strictly a dry- 
cured ham, and we get 5¢ a pound 
more for it.” 

The new MID moisture analysis 
method has caused some difficulty, 
however, the discussion brought out. 
One packer said his firm’s fully- 
cooked hams have been hurt; with 
the four times protein measure to 
determine normal moisture, some 
hams at green weight have analyzed 
up to 4 per cent added moisture. 
Another remarked he is glad that 
more than one sample is permitted 
since some hams pumped at the same 
level in his plant have been analyzed 
as containing anywhere from no add- 
ed moisture to 12 per cent. “You 
can’t get a consistent weight gain,” ( 
agreed a third man. 
| The variability of protein within 
| a ham is the reason the MID pro- | 

cedure was changed to permit a 

whole ham sample, Morgenstern ex- 

plained. ‘The main problem is the 

variance of protein from ham to 
| ham,” observed one member of the 
group. “A 2 per cent difference in 
protein is quite a difference in mois- 
ture,” another speaker pointed out. 
An increased shrinkage problem 
when ham is pumped for storage 
also was noted. 

MERCHANDISING: Opportunity 
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MORE MORE 


PROFITS SATISFIED CUSTOMERS 


with 


RED- | -CUT 


PORTION CONTROLLED FROZEN MEAT 
QUALITY AND SALE GUARANTEED 
INQUIRIES INVITED FOR DISTRIBUTION IN YOUR AREA 


& MEAT PACKERS * BONERS * BREAKERS ® 





% AlddNS LNVANVLS3S4 ISLOH 
%# SIVAW 1OAYLNOD NOILIOd 


LARGEST INDEPENDENT MEAT PACKER IN THE SOUTHWEST 


5219 - 2nd Ave. P. O. Box 5236 DALLAS, TEXAS Phone HA8-1361 
DON BAGG BOB WHEELER 
CARLOT SALES PORTION CONTROL SALES 
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Sees Packers 


Excel PACKING COMPANY INC. 
900 EAST 21st STREET, WICHITA 2, KANSAS 


Contact the fo'lowing brokers: E. G. James, Boston; Hess-Stephenson, Chicago; Karp Brokerage, Chicago; Petersen-Priceman, Inc. Philadelphia; 
D. E. Flory, Oak:and; Al Teufel Brokerage, New York City; and United Brokers, Chicago. 













™ TEE-GEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 


No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. 


COMPACT—Shipping size is 14” x 14” x 19”. Operating 
space required is 14” x 42” to 49”. 


MAINTENANCE—The Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 
of order or adjustment and daily clean up with hot water 
is oll that is necessary. 


REPRESENTATIVES 


Northeastern 

Lucas L. Lorenz Inc., 80 Gerry 
St., Brooklyn, New York 
Southeastern 

Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 
Canada 

Walter Presswood, 30 Maybank 
St., Toronto, Canada 

European 

A. B. Tarmimporten, Torkelsgatan 
3, Gothenburg, Sweden 
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to increase pork profits through bet- 
ter merchandising was pointed up 
by Jack Waldock of Selection, Inc. 
“We should let our salesmen know 
that there is a difference in pork,” 
he emphasized. Waldock observed 
that the value of pork loin to a re- 
tailer is influenced by several fac- 
tors, including shrinkage, trim and 
the percentage of the loin in the rib 
end, center cuts and loin end. “Show 
the retailer how your pork is worth 
more,” he advised. In every box of 
loins, there will be one or two of the 
meat-type, and salesmen can be 
taught to recognize and merchandise 
them accordingly. 

“Most of us small packers have 
something better than the national 
packers, and we should sell it,” 
chairman Morgenstern added. 

“Where we've slipped is in our 
collections,’ commented an Indiana 
packer. “What happened to the old 
plan where we collected every Mon- 
day? Now we feel lucky if we get 
our money by Friday. We have to 
have $3 for every dollar’s worth of 
product ‘we sell now.” 

Robert Elpers said the Emge Pack- 
ing Co. is going into electronic ac- 
counting and hopes to be able to re- 
cover some money that, if put on 
interest, will help pay for the ac- 
counting system. He said one retailer 
had asked the company to let him 
pay once a month and was answered 
with a flat “No.” A southerner who 
does business with a voluntary buy- 
ing organization said that, while the 
wholesale grocery may carry some 
of the participating stores, his firm 
requires payment by the wholesale 
grocery on Tuesday. “If we don’t 
get paid, we don’t sell to that ac- 
count,” he explained. 


5th World Food Congress 


The fifth International Food Con- 
gress, scheduled for September 8-16, 
1962, in New York City’s Coliseum, 
will “show the world at large how 
the system of free enterprise and 
free competition offers the most 
highly developed means for provid- 
ing humanity with its most basic 
need—food.” More than 50,000 food 
industry representatives from 30 na- 
tions are expected to attend the 
international gathering. 


‘Silver Lining’ for Lard 


A raincoat made from lard was 
among new uses for agricultural 
products described and displayed by 
Frank Teuton of the U. S. Depart- 
ment of Agriculture at a special 
women’s program March 22 during 
“Agricultural Progress Days” at 
Cornell University, Ithaca, N. Y. 
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Our FREE 80-page Catalog of Packinghouse Equipment 


can save you money. Ask for your copy now. 


The S M E C O pneumatic ham press is known throughout the in- 


dustry for its simple and economical operation and its versatility. You will find 
that this patented item, together with the Canadian Bacon Presses, have increased 
applications since we have added both larger and smaller molds. 





SMECO stainless steel stuffing horns and ham stuffers provide a standard for the 
industry and are currently being used in packing plants, large and small, through- 
out the nation and abroad. 


Turkey stuffers, mitre boxes and similar items have been developed in recent years 
by SMECO as the needs of industry arose. All are of heavy duty, stainless steel 
sanitary construction. 


In our Catalog you'll find 9 pages of illustrations of parts and equipment to per- 
form every stuffing operation. Write for your copy NOW and order by mail. 


HAM STUFFER COMBINATION CANADIAN 
BACON AND BUTT STUFFER 


f 





S.S. STUFFING HORNS 


STAINLESS 
STEEL 
MITRE 

BOX 











SMECO MOLDS FOR 
PNEUMATIC HAM PRESS PNEUMATIC HAM PRESS 
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Serwing THE PACKINGHOUSE INDUSTRY FOR OVER 30 YEARS 
WITH INGENUITY . . . SKILL . . . AND SUPERIOR EQUIPMENT 


SHEET METAL ENGINEERING CO. 


Virginia 7-7622 4800 South Hoyne Ave 
Chicago 9, Illinois 





NIMPA Lines Up a New Team to Direct 
Association Activities for 1961-1962 


man of the board of the Na- 

tional Independent Meat Pack- 
ers Association for 1961-1962 is John 
O. Vaughn, president of Oklahoma 
Packing Co., Oklahoma City, who 
was elevated at the 20th annual 
meeting from the posts of first vice 
president and vice chairman of the 
board of NIMPA. As the associa- 
tion’s top officer, Vaughn succeeds 
Frank W. Thompson of Southern 


No PRESIDENT and chair- 


Foods, Inc., of Columbus, Georgia. 
Floyd A. Segel, executive vice 
president of Wisconsin Packing Co., 
Milwaukee, was elected first vice 
president and vice chairman of the 
board. Lester B. Bookey, vice presi- 
dent of Bookey Packing Co. and 
president of Des Moines Packing Co., 
both Des Moines, Ia., was chosen as 
second vice president, and John W. 
Byron, office manager in charge of 
general and cost accounting for The 








IN SKINNING FATBACKS, 


PLATES AND JOWLS 


Gelatin skins or tannery skins with 


NO FURTHER FLESHING! 


Just once through the Townsend Pork-Cut Skinner 
without the use of an operator. Result: 


1. Pork cuts are completely skinned and fleshed. 
2. Skins are ready for gelatin or for the tannery with 


no further fleshing required. 


This means: 


Basically, this is the procedure: The operator, who robs 
the lean meat from the fatback or other cut, returns 
it directly to the feeding attachment which auto- 
matically feeds it into the skinning machine. 


The feeding attachment is the Towns- 
end Model 30A Feeder and Slasher .4@ 


which automatically and contin- 
vously feeds the pork cuts 
through the skinning machine as 
they are carried to the ma- 
chine by the conveyor. 


Write for further 
information. 
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Tremendous savings in time and 


AUTOMATION 
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labor! 


TOWNSEND 
ENGINEERING COMPANY 


2421 Hubbell Ave. 


Des Moines, lowa 





Klarer Co., Louisville, was elected 
treasurer. John A. Killick and Ed. 
win H. Pewett were renamed execu- 
tive secretary and general counsel, 

The new NIMPA president joined 
Oklahoma Packing Co. as a salesman 
after World War II service in the 


93rd Division. Vaughn has served (@ 


as a director of the NIMPA south- 
western division, vice president of 
that division and national second 
vice president, as well as first vice 
president of NIMPA. He also has 
been a member of NIMPA’s execu- 
tive committee, beef and hides com- 


mittee and legislative committee and [ 


president of the Oklahoma Independ- ° 
ent Meat Packers Association. 

Floyd Segel has served NIMPA in 
many capacities, including second 
vice president and a central division 
director. He is a member of the 
NIMPA beef and hides and legisla- 
tive committees, a trustee of the 
Wilbur LaRoe, Jr., Memorial Foun- 
dation, a director of the American 
Meat Institute and past president of 
the fifth regional area of the Nation- 
al Renderers Association. 

The new second vice president, 
Lester Bookey, is co-chairman of 
NIMPA’s beef and hides committee 
and served as a director of the mid- 
western division before his election 
to the national office, in which he 
succeeds E. Y. Lingle of Seitz Pack- 
ing Co., Inc., St. Joseph, Mo. John 
Byron succeeds the late Cletus P. 
Elsen of The E. Kahn’s Sons Co, 
Cincinnati, as treasurer of NIMPA. 
Byron served as president of the 
NIMPA Accounting Conference and 
a member of the NIMPA board of 
directors for the past two years. 
Previously, he was a member of the 
association’s accounting committee 
and aided in the preparation of 
NIMPA’S Accounting Manual. 

NIMPA’s divisional vice _presi- 
dents now take office at the time of 
their regional meetings. Those cur- 
rently serving are: central division, 
Alan J. Braun, The Braun Brothers 
Packing Co., Troy, O.; eastern, T. E. 
Schluderberg, Schluderberg-Kurdle 
Co., Inc., Baltimore; midwestern, 
Thomas C. Mehesan, Spencer Pack- 
ing Co., Spencer, Ia.; southern, Oli- 
ver L. Haas, Haas-Davis Packing 
Co., Inc., Mobile, Ala., and south- 
western, Walter E. Webb, Webb & 
Co., Inc., Helena, Ark. 


USDA Backs Bonding Bill 

The King bill (HR-4831) to clarify 
USDA authority to require bonds 
from packers in connection with 
livestock purchases received strong 
support from Roy W. Lennartson, 
deputy administrator, Agricultural 
Marketing Service, at a House agrl- 
culture subcommittee hearing. 
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STANcase 


STAINLESS SITFEL 


EQUIPMENT 

















STAINLESS STEEL MEAT TRUCKS 


STANcase STAINLESS STEEL MEAT TRUCKS have been carefully 
engineered to meet the requirements of modern plants for long-life 
equipment which can be maintained sparklingly clean and sanitary 
with minimum labor. There are five STANcase Trucks with capacities 
of: 225 Ibs., 500 Ibs., 800 Ibs., and 1,200 Ibs. Each model has been 
sturdily constructed of heavy gauge Stainless Steel. Specifications 
for all component parts are of highest quality standards. 


LONG-LIFE EQUIPMENT 
FULLY APPROVED BY HEALTH AUTHORITIES 


Sanitary 
STAINLESS STEEL 
DRUMS 


Ruggedly constructed for long-life serv- 
ice of 16 ga. Stainless Steel. Inside 
surfaces are seamless. Top rims are 
rolled over heavy reinforcing rods; foot 
rings are made of extra heavy Stainless 
Steel; both are closed all around, leav- 
ing no crevice where dirt or grime might 
accumulate. Available in three sizes. 








Model No. 30—30 gal. cap. 
Model No. 55—55 gal. cap. 


Model No. 60—60 gal. cap. 
COVERS AVAILABLE FOR 
No. 30 and No. 55 


All-Seamless 


STAINLESS STEEL 
TUBS 


Model No. 98 — 56 aqfts. 
Model No. 97 — 34 ats. 
COVERS AVAILABLE 
Ideal, sanitary equipment, seamless-drawn out of one sheet of 18 ga. 
Stainless Steel. The Stainless Steel foot ring and top rim are rolled 
over heavy, steel reinforcing rods and closed all around, leaving 
no crevice where grime might accumulate. Handles are Stainless 
Steel. Foot ring takes abuse of service; bottom of tub does not 
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rest on floor. 
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FULL LINE OF STAINLESS STEEL EQUIPMENT -* UIDE ry 
4, Wa 
Manufactured by 


THE STANDARD CASING CO., Inc. 12% Seri ¢ 


New York 12 
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Firms listed here are in partnership with you. Prod. 


ucts and equipment they manufacture and services 
they render are designed to help you do your work 
more efficiently, more economically, and make bet. 
ter products which you can merchandise more profit. 
ably. Their advertisements offer you useful product 
information you can use with profit. 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words. 

words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisployed: set 
$5.00; additional 
tion Wanted,"* 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


numbers as 8 
extra. Listing ad- 
line. Displayed, 
rates on request. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


box 
75c 
per 
Contract 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


or 





BUSINESS OPPORTUNITIES 





FOR SALE, LEASE, PARTNER or CUSTOM KILL: 
Proposition sidered. 


corp. Central New Jersey new U.S.D.A. Inspected 





plant. Slaughtering and boning operations. Pork, | 
veal and beef. Principals only. FS-105, THE NA- | 
TIONAL PROVISIONER, 527 Madison Ave., New | 


York 22, N. Y 





BECAUSE OF ILLNESS: Will sell 85% of the 
stock in the following business for less than 
$20,000.00. Complete, well equipped modern sau- 
sage kitchen, pork cut-up operation, with large 
freezer storage room. Doing wholesale business 
in northeastern Ohio. FS-206, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





ATTENTION! PACKERS, FABRICATORS, DIS- 


TRIBUTORS. Purveyorship with remodeled plant | 


available in good market (Washington, D.C.) 
Genuine opportunity for subsidiary distribution 
at nominal investment. FS-141, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANTS FOR SALE OR RENT 





PACKINGHOUSE in ARGENTINA 
Located in the best zone of the country for the 
manufacturing of canned meats, with a killing 
floor capacity for 500 head of cattle per day, 
eleven coolers and freezers, national inspection 
and typification, etc. wishes to join forces with 


an American concern with views of adding a | 


canning and beef extract department to present 
facilities, either by supplying part of the equip- 
ment or financing the extension. Investors will 
reserve the right of not less than 50% of total 
corned beef production. For further references 
please write to: — M.A.S.A. Corrientes 484 — 6 
piso — Buenos Aires, Argentine. 





SMALL BEEF KILLING PLANT: And _ sausage | 
established routes. | 
FS- | 


manufacturing plant. Well 
Well known. Midwest area. Priced to sell. 
208, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ill. 


15 W. 





FOR SALE—LEASE or lease purchase, govern- 
ment inspected beef plant—new—completed in 
1960. Can be converted to boning plant. Located 
in Denison, Iowa. CENTRAL ICE MACHINE CO., 
5014 South 24th St., Omaha 7, Nebraska, Phone 
731-4690 





FOR SALE OR LEASE:—government inspected 
beef slaughtering and boning plant in the Chi- 
ago area. Capacity 100-200 cattle per day. Will 
consider merger or partnership. FS-197—The Na- 
tional Provisioner, 15 W. Huron St., Chicago 10, 





TORONTO, CANADA 
WELL ESTABLISHED: Wholesale and retail 
Sausage plant specializing in European type prod- 
ucts. Annual turnover, $300,000. Modern equip- 
ment and plant situated on 25,000 sq. feet near 
large shopping center. FS-193, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





DOG FOOD CANNING PLANT 


COMPLETE: Dog food canning plant located in 
center of deep south, covering sales area of 
Louisiana, Arkansas, Tennessee, Mississippi and 
Alabama. Selling in excess of 7,000 cases weekly 
with capacity of 1200 cases daily. 14,000 square 
feet floor space, 68 acres, 1,800 square feet of- 
fice space, all recently remodeled. For further 
details, write or phone: 


H. D. LAUGHLIN & SONS 
3522 North Grove St., Fort Worth, Texas 
Telephone MA 4-7211 


. 





PLANT WANTED 





WANTED TO PURCHASE: Rendering works with 
large pick-up of by-products from packinghouses, 
locker plants. Confidential. Answer to Box PW- 
203, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
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Tax loss meat packing | 


| 
| 
| 
| 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


| brokers * dealers * sales agents * appraisers 


| 
| 
| 


| 1709 W. HUBBARD ST., CHICAGO 22, ILL. | 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, 


* 


Penn. 





PRESSES FOR SALE 

| FOR SALE: French Oil Co. type 2-S screw type | 
extraction presses, 300 psi, tempering bins, 60 
| HP motor and drive. Perry Equipment Corpora- 
| tion, 1404 N. 6th St., Philadelphia 22, Pa. 





| DIAMOND T 1955 TRACTOR: And Strick Trailer. 

| Insulated, fitted with meat rails, Arctic Traveler 

| unit, 30 feet, carries 30,000 to 35,000 lbs. A-1 | 

| condition. Guaranteed, good rubber, will deliver 
for trial. $6,000.00. Post Office Box 125, Scran- 

| ton, Pa. 





FOR SALE: Cryovac machine, model 12. Mini- 
| ture clip. Fair condition. Price $150.00 FS-205, 
| THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 





| FOR SALE: Hough payloader — model H.A. hy- 


draulic dump scoop. 12 cu. ft. cap. (48 x 30 x 20). | 


In excellent condition. Price $2500.00. P. O. Box 
No. 1045, Cleveland 2, Ohio 
| 





| FOR SALE: New Seydelman — model K 121 RAS 
| Cutter, 210+ Capacity. Very reasonable. HER- 
| MAN G. WORN, c/o West Coast Spice Co., 1355 
Donner Ave., San Francisco 24, Calif. 





| For Sale: One 1952 Ford Truck with new motor, 
| good rubber, refrigerated body. Truck in top 
| condition $895.00 Ft. Massac Packing Co., 1600 
| Market Street, Metropolis, Illinois. 

| 





EQUIPMENT WANTED 





condition. W-183, THE NATIONAL PROVISION- 


ER, 15 W. Huron St., Chicago 10, Il. 





1—TY LINKER, dicer for % cubes, 
cooker, Tee-Cee peeler, steam generator, refrig- 
erated trucks. In good condition. State price 
wanted. 
Roy N. Miller 
508 N. Riverside Drive 
Phone Tal 3-1822 





| 1—-Ammonia System 
| 15 to 20 Ton Compressor 
| 1—Condenser 
1—Receiving Tank 
1—Oil Tank 
CHARLES ABRAMS CO., INC. 
460 N. American St., Phila., 23, Penna. 


| Phone: Wa. 2-2218 





| 3143—HOG SLAUGHTERING LAYOUT: 


| 


WANTED: 500+ Buffalo stuffer, must be in good | 
| ANNOUNCING A MAJOR MEAT PACKING 


Jordan | 


Park Ridge, Il. | 


BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 





including 
Boss 46-B Grate Dehairer, Hoist, Bleed Rail, Scald- 
ing Vat, Shackles, w/mtrs. __-_Details on request. 
2919—HOG DEHAIRER: Dupps Jr. 60 hogs/hr., 10 
HP w/loader & unloader, like brand new__$!,150.00 
3202—COOKER: Anco 5’ x 12’, 25 HP. ___-_$1,350.00 
2945—COOKERS: (2) Dupps 5’ x 9”, 20 HP.__$1,450.00 
305I—COOKERS: (4) jacketed heads, 25 HP. 
2—Anco 4!/2’ x 10’ ea. $3,000.00 
2—Dupps 5’ x 9, _...ea. $4,200.00 
2563—HYDRAULIC PRESS: Dupps ''Rujak"’, 300 ton, 
w/elec. pump, excellent cond._______-.__$3,250.00 
2087—EXPELLER: Anderson ‘'Red Lion'’, 15 HP. mfr., 
factory rebuilt _....._.__- 2 $4,800.00 


| 3204—HOG: Mitts & Merrill #12CD, 25 HP. motor, 


direct drive, w/coupling, good cond. $625.00 
3003—HAM PRESS: Anco pneumatic, for 4” x 4” 
molds - -$275.00 


2393—HAM MOLD PRESS: Globe Hoy, hydraulic 
operated __ y RNS SE TT 
2397—LOAF STUFFER: Sheet Metal Engineering Co. 
air operated MESS. $400.00 
3141—BUNN TYER: 18” wrap. _--.__-_______ 
3181—OVEN: Superior QR-38, 100 loaf, 
about 2 yrs., Ist class condition % 
3100—OVEN: Advance #192, 22” shelves 7’ long gas 
fired, fully insulated w/stainless steel exterior, 
good operating condition __._.._._._______ 
3033—BACON FORMING PRESS: Anco +800 $2,350.00 
2675—PICKLE PUMP: Griffith mdl. ||, "Big Boy", 
stainless steel, like new condition 2 $475.00 
3140—SLICER: Anco mdl. #832, w/round, oval & 
square mold holders, 12’ conveyor, 7” Neoprene 
belt, very good condition ____._..______ i 
3119—SLICERS: Enterprise mdl. 480-A, 34 HP. mtr., 


$250.00 
only used 
__.$575.00 


w/mdl. 720-A Weighing device, '/, HP. mtr., 

good condition ______________________ea. $2,950.00 
2835—BACON WRAPPERS: (2) Hayssen— 

Demsetieee, Te ne $1,500.00 

t—medi. 981-LU _ 4... sa $2,500.00 


2855—FROZEN FOOD SLICER: GEMCO mdi. 2-16, 
automatic feeder, stainless steel table, Neoprene 
belt 50” x 15!” wide, 3 HP.—reduced to $2,350.00 

3139—FROZEN FOOD SLICER: Anco mdl. +833, 
w/"'B" knife—good condition $2,000.00 

2760—MINCEMASTERS: (2) Griffith md!. 2048, w/stain- 
less cutting chambers, 50 HP. mtr.___ea. $1,350.00 
3109—PATTYMAKERS: (8) Hollymatic +54 ea. $650.00 
3302—CONVEYOR TABLE: Boss, moving top, all 
galv., 16’ long, in original crate $3,500.00 
330I—STUNNING UNITS: (2) Boss mdl. 1004, w/pis- 
ton type applicators, like new ________ ea. $375.00 
3303—SMOKE GENERATOR: Spiess, friction type, 
8” long, 5 HP. mtr., only in operation approx. 
& mies... excel cond. ...: 1... .<.. See 
3004—ROTO-CUT: Globe, size 54” x 24”, excellent 
condition 3 





Consolidation of two Swift & Company West Coast 
plants has made possible an offering of ‘‘hard to 
get’’ items at low prices. Here are some of the items 
available. 


BACON PRESS: Dohm & Nelke, Jr 


PICKLE INJECTOR: Anco mdi. 
head, | HP. mtr. __ 


SLICER: U. S. HD. mdl. 43, w/shingling conveyor, 
$950.00 


$1,650.00 
w/9-needle 
$1,650. 


i | 3 eae ee eer i a ; 
SAUSAGE STUFFER: Randall 2003¢___________ $500.00 
SLICER: U.S. mdl. 170G, 4 HP. _____._____$700.00 
COMBINATION CASING CLEANING 

OS a a hl aa RI REER Nr 
PICKLE PUMPING SCALES: (2) Griffith 

FRI icici ins ih ae ee ea ea. $235.00 





PLANT LIQUIDATION SALE 
SWIFT & COMPANY 
CLEVELAND, OHIO 
May 15th to 19th, 1961 
| | Watch for our future ads and liquidation bulletins 
covering this outstanding sale which includes an 
unprecedented offering of stainless steel equip- 
ment, trucks and tables. 











All items subject to prior sale and centirmation 
| © New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 


SAcramento 2-3800 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from page 131] 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGER 
Money maker, 
enced in packinghouse management and opera- 


CAPABLE: thoroughly experi- 


tions, including slaughtering, curing, sausage 


manufacturing, personnel administration, indus- | 


trial engineering, sales, 
TIONAL PROVISIONER, 
cago 10, Ill. 


etc. W-186, THE NA- 
15 W. Huron St., Chi- 





PLANT MANAGER: Experienced superintendent, 
university graduate, having 20 years’ experience 
with successful packers. Strong in production, 
costs, labor and customer relations, 
and layout, quality control, personnel. 
cal, personable, excellent references. W-184, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





GENERAL MANAGER 
CAN DO and HANDLE: All phases of the meat 
operation. Can furnish top recommendations. If 
interested an interview will tell the tale. W-185, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





FATS & OILS 
SALES and PRODUCTION and MARKETING 
MANAGEMENT. Excellent background and refer- 





ences. Resume on request. W-196, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 

MANAGER — GENERAL SUPERINTENDENT: 
Over 30 years’ experience in meat packing. Very 
familiar with buying, processing, selling, in 


medium and small size plants. Excellent refer- 
ences. W-199, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





SAUSAGE SUPERINTENDENT: Experienced in 
inspected and non-inspected houses. Can assume 
full management of sausage department includ- 
ing purchasing, formulations, costs and per- 
sonnel. W-170, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





ALL AROUND: Locker and slaughter butcher. 
Also counter butcher. Fast. Guarantee satisfac- 
tion. Prefer Oklahoma. W-200, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CASING MAN AVAILABLE. Complete hog and 
beef casing operation. W-187, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 
$500 


This was the amount of a check we just sent 
to a man who sells various items to Sausage 
Makers, and who has learned that Natural Cas- 
ings are a profit-making sideline. 

Can you represent us for sales of finest quality 
natural Sheep, Hog and Beef Casings and earn 
sizable commissions? Write 

Sayer & Co. 
810 Frelinghuysen Ave. 
Newark, New Jersey 











WANTED 
SALESMAN or DISTRIBUTOR 


TO SELL: Pork sausage, wiener, corned beef, 
seasonings etc., ete. Also meat tenderizers. We 
will duplicate any seasonings on the market. 
WILL GUARANTEE 50% HIGHER COMMIS- 
SIONS IF YOU HAVE PRESENT ACCOUNTS. 


W-201, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





SALESMAN 
FOR THE SOUTHEASTERN STATES: To sell 
our seasonings, cures, binders, emulsifiers, ce- 
reals, phosphates, tenderizers, caseinate, sauces, 
soup mixes, etc. EXCELLENT PROPOSITION to 
right man. 
KADISON LABORATORIES 

1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 


standards | 
Practi- | 


MONEY 


Do you have enough of it 


or 

would you like to earn substantial commissions 
by selling our Natural Sheep, Hog and Beef 
Casings? 


Sayer & Co. 
810 Frelinghuysen Ave. 
Newark, N. J 





MEAT CANNING CONSULTANT: For 3 months 
consultation and personnel training trip Colom- | 
bia, S.A. Must be thoroughly experienced in all | 


| phases of meat canning and sausage stuffing. | 


1140 East Jersey St., 


Also desirable—condensed soup and fish canning | 
experience. Write Box W-192, THE NATIONAL | 
PROVISIONER, 527 Madison Ave., New York 22, 
N.Y. 





CHEMIST WANTED: Retired chemist or active 
one desired, capable of handling meat packing | 
company work in the east. Would work directly | 
under Management. Write to Box W-195, THE | 
NATIONAL PROVISIONER, 15 W. Huron St., | 
Chicago 10, Ill., stating education, experience | 
and salary wanted. | 





MEAT SALESMAN: Attractive vacancy exists 
with large slaughterer and packer of Australian 
and New Zealand meats with office in New York 
City. Applicants must have experience in the 
sale of boneless meats and lamb to wholesalers, | 
chain stores, processors and jobbers. Salary and 
expenses. Good opportunity for the right man. 





W-189, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 
SOLICITOR WANTED: Eastern renderer has 


opening for a man to call on meat markets and 
chain stores. Experience in the meat industry 
desirable but not essential. Send brief resume 
including salary expected. Good opportunity for 
the right man. W-188, THE NATIONAL PROVI- | 
SIONER, 527 Madison Ave., New York 22, N. Y. 





SALES REPRESENTATIVE 
PORTION CONTROL MANUFACTURER: Seeking | 
to enlarge distribution needs experienced sales- 
man for choice territories in greater southwest. 
Compensation based on draw and commission. 
Write in detail to Box W-191, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | 





| SIONER, 


WE HAVE AN OPENING: For a salesman in the 
middlewest and southeast, to sell our line of 
seasonings, binders, phosphates and spices. Good 
opportunity for right man. High drawing and 
company benefits. FIRST SPICE MIXING CO., 
19 Vestry St., New York 13, N. Y. Phone 
WORTH 4-5682 





RENDERING SUPERINTENDENT WANTED: Ex- 
perienced preferred. Must be alert, reliable and 
cost minded. Illinois location. Salary and per- 
centage basis. W-207, THE NATIONAL PROVI- 
15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 








BANKRUPTCY SALE 
ASSETS OF 
KWICK STEAK CO. 


Fairburn, Georgia 
Located 11 miles from Atlanta Airport. 10,000 
sq. ft. bldg —3'% Acres—R.R. siding 4,800 sq. ft. 
under refrigeration, 20,000 cu. ft. freezer space. 
Assume $28,000 First Mortgage on land and bldg. 
—Balance cash. Suitable all types frozen portion 
control meats & Prepared frozen foods. Plant 
capacity 15,000 lbs. per day—Equipment new 
Inspection for meat and poultry. IN- 


Morton P. Levine, Attorney 
1240 C & S Nat’l. Bk. Bldg. Atlanta 3, Georgia 
Tel: JAckson 1-1624 





BAYEX CORPORATION 


Consultants to the Rendering Industry 


Specializing in Steam Generation, Processing, 
Production expediency, Surveys and equipment 
specifications. 


117 Liberty Street, New York 6, N. Y. 





WILL LEASE: Direct to packer or processor, two 
reefer trailers equipped with meat rails and 
Thermo-King units, powered with late model 
International sleeper cab, Deisel powered trac- 
tors. Experienced drivers. Prefer east or south- 
east runs. Write Box FL-194, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





LOIN PAPER 


| Treated wet strength EXCELLENT QUALITY 


WORKING SAUSAGE FOREMAN: Wanted man 
familiar with all types of production in small 
plant. Benefits. MEATS-THE-TASTE, Inc., Chicago | 
& Prospect Sts., Sioux City, Iowa. 





YOUNG ASSISTANT FOREMAN: For rapidly 
growing sausage specialties manufacturer, offer- 
ing a bright future for advancement. W-190, THE | 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





SAUSAGE & SMOKED MEATS FOREMAN 
SMALL FULL LINE: Packer in Virginia has op- 
portunity for experienced manager in planning, 
directing and costing sausage and smoked meats 
operation. Send complete resume to Box W-202, 
THE NATIONAL PROVISIONER, 15 W. Huron | 

| 





St., Chicago 10, Ill. 





MANAGER: Of rendering works who understands | 
rendering, supervising pickup, by-products from | 
packinghouses and locker plants. 
wages. Permanent position. Confidential. W-204, 


St., Chicago 10, Ill. 





SALES REPRESENTATIVE: For eastern states, 
to sell machinery and equipment with ane ae 
of meat industry. VAC-TIE FASTENERS 
Elizabeth 4, N. J. 


C., 


Extra good | 


THE NATIONAL PROVISIONER, 15 W. Huron | 


wrapper for fresh pork cuts at LOW LOW 
PRICES. Please send for samples and prices or 
call collect. 
BORAX PAPER PRODUCTS CO. 
350 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





USDA LABELS EXPEDITED 


WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 

JAMES V. HURSON 
1426 G Street, N.W. 
Telephone REpublic 7-4122 


Albee Bidg., 
Washington 5, D.C. 


HOG e CATTLE ¢ SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 











W. E. (Wally) Farrow 


Earl Martin 





HOG BUYERS EXCLUSIVELY | 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 

















LEADING PACKERS specify: AIR-O-CHECK 


odin WOEMDNF 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 


The casing valve with the 
tnternal fulcrum lever 


pena holds 
casing on nezzie and 
controls flow with same hand 
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HAUL) PRESS 


INCREASES YIELDS OF SLICED BACON 


EXCLUSIVE FEATURE 
ELIMINATES WRINKLES 





BIGGER! 
BETTER! 
STRONGER! 
DEPENDABLE! 











This New ANCO No. 1111 Hydraulic Bacon Press 
has many new features and advantages over all 
other Presses. 


WRINKLES are ELIMINATED by the automatic lower- 
ing of the top platen against the product before any 
side or end movement, and the platen’s ironing mo- 
tion during the pressing cycle. 

SINGLE MANIFOLD, uniquely mounted, insures 
much easier adjustment and lower maintenance. 





LARGER DIE BOX accommodates bellies up to 
SP 30". 


HIGHER ADJUSTABLE PRESSURES permit pressing 
of largest and smallest bellies. 


EASIER and SAFER LOADING is provided by length- 
wise loading. Safe operation is guaranteed by the 
dual control which requires that both hands of oper- 
ator be on the levers to start and complete the cycle. 





THE ALLBRIGHT-NELL CO 


F HEMETRON RPORATION 


STERN BLYD., CHICAGO 9, ILLINOIS 








Jamison 
Freezer 
Door 


Lo-Temp Vap-r-tyt® 
Freezer Door with 
proven features for 
outstanding perform- 
ance and economy. 


Jamison 


Smokehouse 


Door 


All-metal smokehouse 
door with fiberglass 
high temperature in- 
sulation and special 
gasketing. 


_— 
a 


Jamison 
Track 
Door 


Jamison 


Series ‘‘50°' Track 
Door for use where 
material must be 


moved and stored on ae 4 Door 


overhead track rails. 


7 ,® 
Electroglide 


Smooth, automatic 
power-operated 
doors speed high 
volume _ trucking, 
save refrigeration. 


For catalog data on all the above doors 
write today to Jamison Cold Storage 


Door Co., H town, Md. 
oor Co., Hagerstown Prete STORAGE> DOORS 








